N35" $11.92. 
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Is your 
garden tired 


& exhausted 
all summer? 


At the world famous garden of 
HERONSWOOD we have been growing 
tough summer perennials that survive 
40°C and look good from December 
until April. 


Rarely available in nurseries, these first 
class, toughened perennials are available to 
Diggers Club members online and in our 


garden shops. 


If you want to create art by planting, join 
our Club — it’s just $49 for one year! 


Heronswood's border after four days above 40°C Ῥ 


“I was inspired to write my new book, There 


Is No Excuse For Ugliness, 


to explain why 


for ugliness 


Falling in love with our best plants and gardens | i 


and to help people to create a garden that 


is aesthetically stimulating "a cool during 
the hottest of Australian summers; says 


à author Clive Blazey. 


ην ασ ο VN BISA, 


1 Clive was inspired by creating the 

. gardens at Heronswood and travelling 

} the world in search of the best plants and 
gardens. Part of the book is a PLANT 
SELECTOR, Australias most complete list 
wed of herbs, perennials, roses, bulbs, annuals, 
==, trees and shrubs that are anything but 
commonplace and includes detailed 
growing descriptions. This is a book for 
both the beginner and the experienced 
gardener that explains the basics of 
garden botany for gardening success. 
RRP $29.95 (just $19.95 with a two 
year membership). 


: There is no excuse | our modern suburbar a approach fails 


Pick up your perennials 
at Digesss Garden Shops 


Hor SWOOD DROMANA 
105 Latrobe Parade, Dromana, 3936, VIC 
Garden Shop: 03 5984 7321 


St ERTH BLACKWooD 
189 Simmons Reef Road, Blackwood, 3458, VIC 
Garden Shop: 03 5368 6514 


CLOUDEHILL OLINDA 
89 Olinda-Monbulk Road, Olinda, VIC, 3788 - 
Garden Shop:0397510584 — . 


ADELAIDE BOTANIC GARDEN 
Schomburgk Pavilion, North Terrace- 
Adelaide, 5000, SA 
Garden Shop: 08 8232 8671 


Jo ih THE DIGGERS CLUB 
We are Australias most popular garden magazine and our 
club has more members than our leading AFL club. Our 
members are inspired by visiting three of Australia’s finest 
summer gardens with espalier orchards and sub-tropical 


food borders full of heirloom produce. 


We trial and grow more food plants and summer 
perennials than any other supplier in Australia. We can 
show you how to grow heirloom vegetables, space saving 
dwarf fruit trees, and rare herbs like capers and wasabi, all 
delicious varieties, full of fibre and free of nasty chemicals. 
If your garden looks dull and drab in summer we can help 
you create a garden you will be proud of. 


8 magazines 


Innovative, informative and provocative 
ideas about how to be self-sufficient in a 
tiny mini-plot space or country orchard, 
whether your garden is in tropical Darwin 


or cold Hobart. 


TA 


: ` 


Rare fruit selections Dwarf plants too! Over 40 heirloom tomatoes Tropical fruits 


“Just 5 hours gardening a week is all it takes to grow your tomatoes, avocados, citrus and 
flowers, if you follow our advice from our best selling Diggers book The Australian Fruit 
ex Vegetable Garden” says founder of The Diggers Club Clive Blazey. “Grow heirloom 


The Australian fruit and vegetables organically — our varieties are full of fibre, never tasteless or bland 


Fruit & Vegetable 


d like supermarket produce. All plants are sent directly to your door from our mail 
£ Garden d » p PES 
ΙΝ. order nursery. 
F Grow the best fruit & vegetables for good health & flavour 
E 
8 Membership options 
id | | One year $49.00 Name 
| | Two years $69.00 Address 
Special book offer when 3 
Postcode 
you join for 2 years! 
| | The Australian Fruit & Email 
Vegetable Garden h 
(RRP $39.95) $29.95 Phone ( 
[ There Is No Excuse For Charge my [_] Mastercard Visz 
Ugliness (rr? $29.95) $19.95 [ 
Mail this coupon to The Diggers Club a - 
PO Box 300, Dromana, 3936 Book postage $8.95 


Phone: 03 5984 7900 ——Ó —— 
Email: info@diggers.com.au [piry : 
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Clive Blazey tells Sam Alle 
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The greatest permies 
in the West, Shani 
Graham and Tim 
Darby, complete 
Part Two of their 
description of the 
amazing Ecoburbia. 


, BiU * ean 
Rachel Altenbacher is bursting with enthusiasm for cheesemaking 
after her cover appearance last issue. 


FRONT COVER: Chris Martin, Lockie Kerney and Ed Sloane are beekeepers and 
surfers from Victoria's Bellarine Peninsula. Jaclyne Scully goes along for the ride one 
summer evening as they harvest honey from their new apiary. See page 12 for more. 
Photograph by Ed Sloane, edsloanephoto.com. 
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Uschi Rowlands fires the 
imagination with the fascinating 
tale of how she became a farmer 
of gourmet mushrooms. 


Permaculture mast 
from his just-finish 


Dear readers, 

Welcome to the winter issue of Earth Garden. It’s really 
cooled down in our part of the world, and that means 

a changing of the guard for slugs, bugs and four-legged 
critters in our garden. The pic below shows what met 
me one night when I was locking up the chooks. This 
little green tree frog looked at me as if to say: “Rack off! 
Get your own egg.” 

The chook house has been tree frog central this 
year because a mountain of little wood lice decided they 
liked the chook straw. So the tree frogs followed them 
in to help the chooks share the nightly feast. And then 


How do you stop a frog from going broody? 
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the chooks decided to moult. So all the frogs ended up 
covered in chook feathers. Yes it’s been pretty weird in 
our chook house lately. 

Traditionally, the arrival of hordes of dragonflies is 
meant to signal the start of cooler weather in our area. 
But that’s been a very unreliable guide for the past ten 
years. I’ve now decided that a far more reliable guide 
for the start of the Dry (and tourist) season is the arrival 
of backpackers in Wicked vans covered in obscene 
slogans. 

The cooler weather should also see the end of the 
mosquitoes, my least favourite insect. Do you have 
someone in your house who acts like a mozzie-magnet? 
Someone who attracts all the bites, while everyone else 
at dinner goes unmolested? In my family that person is 
me ...the canary in the mozzie mine. 

Overnight two days ago it even dropped to a mere 
21°C — bliss. That cooler weather is a great omen for a 
good mango season. Last year we had a terrible mango 
season and that was partly because the trees need cool 
nights for the fruit to set. After an almighty Wet season 
I think we're in for a bumper crop this year. 

I hope you enjoy the turning of the seasonal wheel 
as cool weather means different projects. And I hope 
you enjoy the wonderful seasonal stories in this winter 


issue of the magazine. 


Happy reading, 


Email your letters, messages and snaps to editorialigearthgarden.com.au or 
post to PO Box 1318 Broome, WA, 6725. 


BACK COPIES OF EARTH GARDEN? 
Hi, 

I’m just enquiring about how to buy 
back copies of EG, prior to EG 168. 

I have sourced about 100 editions so 
far including EG 1 but some older 
ones like 77, some of the 80s, 130s, 
and 160s elude me. I have everything 
since 168 and now susbscribe for the 
latest. I see Dromana Books look 
after later editions like 168 and some 
of your books, but the others .. hmm. 
Thanks for any wisdom you can share 
on this, 

Andrew McCowan. 


Hi Andrew, 

Yes, our friends at dromanabooks.com.au are 
a great source of our books and recent back 
copies. But the older back copies are not 
always easy to find. You could try a classified 
ad in your local paper or gumtree.com.au, or 
else many towns now have a ‘Buy, Sell or 
Swap’ Facebook page. Good luck with the 
hunting. 


—Judith 


FROM WET, TO SANDY WA SOIL 
Hello everyone at Earth Garden, 

Im just writing to say I have moved 
from Victoria to WA and from a large 
garden to an almost nothing one. I 


planted some natives and will make 
gardens in pots. The weather is perfect 
after a very wet Victoria last year. It wil 
take me sone time to adjust to the sandy 
soil. I received the Autumn issue of EG 
and it looks good — especially the spelt 
bread. I must make some. Keep up the 
good work. Regards, 

Edna Slaughter. 


AN ORIGINAL SUBSCRIBER KEEPS 
CAMPAIGNING 

I started with issue number 1 and I’m 
still subscribing. Still gardening and still 
fighting for a cleaner, more sustainable 
and just world. Thank you for the 


Sarah Price’s spelt bread 
always looks delicious. 
You can download 
ebook from: 
saylittlehenshop.com. 
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regular dose of inspiration that helps us 
continue. 
Penny Judge. 


VIA THE SCENIC ROUTE 

Dear Judith and Alan, 

Just a quick note to thank you for 
replacing my errant copy of issue 179. 
The “Express Post” replacement delivery 
arrived today in perfect condition. 
Unfortunately, the same could not be 
said for the missing standard post copy 
— it also arrived today but in a rather 
shabby condition. 

At this point my thought process 
went something like this: “I’m feeling 
rather bad, somewhat selfishly spoilt, that 
I now have two copies of this issue. 

Earth Garden is out of pocket to 
the tune of a copy of the magazine, and 
the Express Post fee; given the poor 
condition that the standard post copy 
arrived in, it would not be suitable for 
resale (here’s the selfish bit again, I want 
the good condition copy for myself); 
paying the postage to return a non- 
saleable item is pointless; given all of 
this, how can this extra copy redeem 
itself and be of some benefit? 

My solution: put it to use, get it 
read as widely as possible. Add it into 
the local Medical Clinic’s magazine 
table. It’s bound to be the most popular 
item there (anything is better than a two 
year old copy of one of those “who’s 
doing what” rags) and it may even result 
in a few new subscriptions. 

I hope my thoughts meet with your 
approval. Thanks again for your quick 
response and action in resolving what 
turned out to be nothing more than a 
normal delivery via a scenic route. 
Brett Hamilton 


Dear Brett, 
The scenic description of your thought 
processes might have mirrored the scenic route 
your subscriber copy took. Thanks for the 
delightful explanation. And yes — Judith 
and I think you chose well. 

—Alan 
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SEEN ΟΝ THE EG FACEBOOK GROUP... 


ROADSIDE GUAVA SEED 


I'm so pleased with the size and fruit to 
seed ratio of these guavas. By chance 

I found a roadside feral plant which 
looked promising and grew these 
beauties from seed. They're as large as 
a navel orange, and they fill the kitchen 
with their fruity aroma. 


No fruit fly? 
Melissa McCulloch 


I use organza bags to keep the pests out. 


Philip Wilson 


Great idea! The ties would make that 
job much easier. Will try to remember 
that one. Cheers, 

Melissa McCulloch 


Sooooo jealous! I grew up in Mackay 
eating from a guava tree. How I miss 
them. 

Annie Kirkpatrick 


I'm amazed by the fruit! If more were 
grown by its seed, do you think they 
would be true to the mother plant? 
Alana McMahon 


I will select further from this tree. I had 
that one for breakfast ;)) 
Philip Wilson 


WINTER LEAVES .. . WONDERING 
I can't understand why so many people 
don't rake up and compost their 
deciduous tree leaves! Ilive in the 
Adelaide Hills and know that all those 
leaves will end up in our waterways 
and eventually our suburban beaches. 
Watching locals using their blower/vacs 
to send the leaves off their properties 
and onto the road, to be swept away by 
traffic, really annoys me! 

Those same people probably buy 
in truck loads of soil to top dress 
their gardens, and pay fees to keep 
fit. Raking, sweeping and shovelling 
keeps me fit and I am rewarded with 
beautiful free mulch. I know I may 
be harsh on those not physically 
able or time poor, but to me it’s just 
common sense. Do others feel the 
same way? 


I hate those stupid leaf blowers with a 
passion! 
Shirley Johnston 


I collect leaves from everywhere to put 
in my compost. 
Nelleke Van de Linde 


I hate watching people blow into the 
gutters! Then you see elderly people 
carefully raking them up and putting 
them in the green bins .. . care and 
responsibility. 

Sandra Geach 


Yes, I remember as a kid, many 

of the elderly gardeners in my 
neighbourhood use to mound the 
leaves in the road gutter and set them 
alight! The smell was both enjoyable 
and horrible at the same time, if that's 
possible! 

Paul Gowland 


ey 
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USES FOR EGG SHELLS? 

My husband keeps complaining about 
my egg shell stash. Can I just blitz 
them up and keep in a container? 


garden then smash occasionally for soil 
nutrients. 
Michelle Flammel 


What can I use them for? I know they 
are useful for something in the garden 


Put a small handful in the planting 
hole with blood & bone then soil and 


but I'm just not exactly sure what — a tomato seedling. Tomatoes love the 


and when to use them? We don’t have 
chooks. Just a very small vegie patch. 
Thanks. 

Christine Hutchinson, Ballarat. 


calcium hit it gives. 
Jo Dumergue 


When you start keeping and blitzing 
them you soon realise how much 
calcium you've been throwing away. I 


used to just put them in the compost 
roughly crushed. Now blitzed they are 
more available by everything. 

Buffie Harris 


I sprinkle them around little seedlings to 


give them a chance to grow as snails and 
slugs hate crawling over them. 
Anna Mcphee 


Chuck them into the garden with 
white side up to put off cabbage 
moths. I also bake a lot of eggshells, 
then crush them up and give them to 
the chooks. No point in buying shell 
grit, when we can recycle their own. 
I put mine in a tea towel and run the 
rolling pin over them. 

Alison Oakley 


Cabbage moth decoys, calcium 
provision. I spread mine around the 


Pd 


Blitz up banana skins, coffee grounds 
and egg shells to make instant fertiliser. 
Margie Stevens. 


BUMPER HARVEST 

We harvested 26 pumpkins from the 
footpath today and more still on the vine 
which grew from one self sown seed. I 
was giving it plenty of grey water. 

Mary McArthur, near Womina, Qld. 


You rock. Well done. 
Wendy Pember 


Wow. One. Seed. Isn't nature amazing. 
Kathrin Ward 


EARTH MAIL is an open forum. The views expressed in letters from readers do not necessarily reflect the opinions of 
Earth Garden. Letters are always welcome, but please keep them concise. Good quality photos are also welcome. 


EG IS EVERYWHERE! You can link up with other Earth Gardeners on Facebook, Instagram, Vimeo and the Earth 
Gardeners community group on Facebook. Go to earthgarden.com.au for all the social media links. 
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WAX WORMS EAT PLASTIC BAGS 


From plastic bag to anti-freeze ... one 


day scientist and amateur beekeeper, 
Federica Bertocchini, picked parasitic 
wax worms from the honeycomb of her 
beehives and left them sitting in a plastic 
bag. When she returned to the bag, it 
was riddled with holes and many of the 
worms had escaped. It was that chance 
discovery that led her to collaborate 
with scientists at the University of 
Cambridge in England to unearth the 
possibility of using worms to munch 
through the world’s plastic problem. 
The team discovered that the 
wax worm, a caterpillar commercially 
bred for fishing bait, has the ability to 
biodegrade polyethylene — a type of 
plastic used to make shopping bags — at 
uniquely high speeds. The degradation 
rate was extremely fast compared to 
other discoveries, like plastic-eating 
bacteria, the study published in Current 
Biology found. When the team exposed 
about 100 wax worms to a plastic 
shopping bag, holes started to appear 
after 40 minutes, with a reduction of 
92mg after 12 hours. 


ethylene glycol, a chemical used to make 
polyester and anti-freeze. The team of 
three scientists said the discovery could 
lead to a biotechnological approach to 
plastic pollution. 

“The caterpillar produces something 
that breaks the chemical bond, perhaps 
in its salivary glands or a symbiotic 
bacteria in its gut,” said Cambridge 
University’s Paolo Bombelli said. 

“Ifa single enzyme is responsible 
for this chemical process, its 
reproduction on a large scale using 
biotechnological methods should be 
achievable.” Wax moths lay their eggs 
inside hives where the wax worms grow 
on beeswax. 

The worms are known for living 
like parasites in bee colonies and 
damaging hives by eating their wax 
comb. Researchers said breaking down 
plastic and beeswax required similar 
types of chemical bonds. 

“Wax is a polymer, a sort of 
natural plastic, and has a chemical 
structure not dissimilar to polyethylene,” 
Ms Bertocchini, from the Spanish 
National Research Council, said. “The 


The wax worm 
can eat plastic 
shopping bags 
and turn them 
into anti-freeze. 


make-up. We showed that the polymer 
chains in polyethylene plastic are 
actually broken by the wax worms,” Mr 
Bombelli said. 

“The next steps for us will be to try 
and identify the molecular processes in 
this reaction and see if we can isolate the 
enzyme responsible.” 

—ABC 


CITY CHICKENS WITH LEAD 
POISONING 

Scientists have found that lead no longer 
poses a threat to the air quality in our 
major cities, but vets are seeing more 
cases of backyard chickens with lead 
poisoning because of contaminated soil 
and dust. 

The first comprehensive snapshot 
of industrial lead contamination in 
Australia by an international team of 
researchers used everything from lichens 
to 60 years of South Australian McLaren 
Vale shiraz and cabernet sauvignon to 
observe the rise and fall of atmospheric 
lead. Professor Mark Taylor from 
Macquarie University in Svdnev led the 


study, which found lead 


Analysis showed the wax worms caterpillars are not just eating the the 20th century from sources such as 
transformed the polyethylene into plastic without modifying its chemical leaded petrol were “massive” 
Any news items of interest to Earth Gardeners may be submitted to ON THE VINE. Please send notice of meetngs 


festivals and gatherings well in advance of the events, by email to: editorial@earthgarden.com.au 
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“There have been really clear 
signals from lead petrol emissions which 
peaked in the 1970s and there were 
peaks into the atmosphere from the late 
19th century when we had a significant 
number of lead smelters operating out 
of Broken Hill and Port Pirie,’ Professor 
Taylor said. 

“What we see today though is 
a much cleaner environment with 
respect to lead. Regulation has reduced 
concentrations of lead in air largely 
below limits of detection in our major 
cities.” 

But it is not all good news. 
Scientists warn that lead is still an issue 
in Australian backyards. 

“The problem we are left with 
is the legacy — soils and dusts which 
can pose a hazard to communities that 
live in those particular areas that are 
highly contaminated,” Professor Taylor 
said. The study found the level of 
contamination in backyards was starting 
to become evident through chickens. 

It seems they are the ‘modern canaries’ 
in the coal mine. Over the years, lead 
poisoning was traditionally linked to 
petrol and paints. But the soil is proving 
to be the latest culprit with vets saying 


they are treating more and more animals, 


mainly chickens, for lead poisoning. 

Sydney resident George Maniatis is 
one of a growing number of Australians 
with a backyard vegetable garden and his 
own chickens. Recently, one got sick. 

“She stopped producing eggs, she 
started to wander around and stumble 
around like a drunk person. She would 
drop her wing, stop eating and I started 
to get worried,” he said. Mr Maniatis 
took his chicken to the vet and a blood 
test confirmed lead poisoning. 

“The reading was off the chart. I 
was feeding them well, I was treating 
them well, but apparently the soil was 
contaminated.” Specialist bird and 
exotic animal vet, Dr Alex Rosenwax, 
said Mr Maniatis’s experience was not 
uncommon. He said he was seeing on 
average about one animal a week, and as 
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many as two per day during busy times, 
with lead poisoning. 

“We are seeing cases of chickens,” 
Dr Rosenwax said. “We used to see a 
lot of cases in our parrots when they 
were chewing on the old paint on 
the wall in people’s houses. But now 
we seem to see more cases in people’s 
chickens because the lead dust from 
people demolishing their houses is more 
in the soil now.” 

More Australians are looking to 
grow their own vegetables and have 
backyard chickens, according to a study 
from the Australia Institute. It found 
as many as 48 per cent of metropolitan 
households grow some form of edible 
produce. But lead expert Professor 
Mark Taylor warned homeowners 
needed to be careful, especially if they 
live in the inner city or have homes 
built before the 1970s. A recent study 
by Professor Taylor found 40 per cent of 
the 200 Sydney backyards he measured 
had lead levels in the soil above the 


This young Light Sussex 
pullet has a severe case 
of droopy wing. 


Australian health guidelines. 

“What we see is in the inner 
part of Sydney — they're the most 
contaminated areas — and as you move 
away from the city centre as road density 
gets less, as houses get more modern, the 
contamination gets less,” he said. 

"For most people in older houses, 
lead paint was used at some time on the 
guttering, even for the walls themselves, 
so the soil in that area tends to be more 
contaminated." But the advice from 
experts is to carry on gardening, with a 
few simple precautions. 

“We consider the greatest risk is 
particulates — bits of contaminant 
sticking to the plant and people not 
washing the vegies properly,” Professor 
Taylor said. 

"You should be mulching your 
garden soil, doing a raised bed if 
it's contaminated and just reducing 
exposure to particles and dust that can 
get on your food and into your house.” 

—ABC 


MONSANTO GHOSTWROTE PAPERS 
ON ROUNDUP RISK 


In an eery echo of unethical behaviour 
in the 1950s by the sugar lobby reported 
in EG 178, newly unsealed documents 
relating to a lawsuit against Monsanto 
in the US have revealed that the US 
EPA official who was in charge of 
evaluating the cancer risk of Monsanto’s 
Roundup stated in a conversation with 
a company exec that he would try to get 
an investigation “killed”. 

He also stated that he “should get 
a medal” for killing the investigation 
started by the Agency for Toxic 
Substances and Disease Registry 
(ATSDR). Rowland’s exact words (as 
recounted by a Monsanto regulatory 
affairs manager in an email to 
colleagues): “If I can kill this I should 
zeta medal" This statement was 
reportedly made during an April 2015 


phone conversation. 

The investigation did apparently 
end up getting ‘killed’ — with a (newly 
unsealed) internal memo at Monsanto 
revealing that, following efforts by the 
EPA official in question, Jess Rowland, 
the ATSDR had "agreed, for now, to 
take direction from EPA.” Previous 
to this decision, the ATSDR had 
announced in the Federal Register (in 
February 2015) that it was planning 
to publish a toxicological profile of 
glyphosate by October 2015. Of course, 
this never actually happened — as the 
newly unsealed documents show, that’s 
apparently because of Rowland’s efforts. 

The federal judge presiding over the 
glyphosate litigation in San Francisco 
commented that Rowland may be 
ordered to submit to questioning by 
the plaintiffs’ lawyers, because of the 
allegations of a “highly suspicious” 


Roundup on sale in a local 
Australian supermarket late 
last year... even though it's 
banned in Holland, France, Sri 
Lanka, Sunshine Coast City 
Council operations ... the list 
continues to grow. 


relationship with Monsanto. Rowland 
was the overseer of a committee that 
“found insufficient evidence to conclude 
glyphosate causes cancer,” it should be 
remembered. He quit his position at the 
EPA in 2016 following the leak 
the committee’s report. Remember: the 
World Health Organisation (WHO) last 
year announced that Roundup is highly 


likely to be cancer-causing. 

On a separate but very related note, 
the newly unsealed documents also 
reveal (or "allege") that "Monsanto 5 
toxicology manager and his boss, Bill 
Heydens, were ghost writers for two of 
the reports, including one from 2000, 
that Rowland’s committee relied on 
in part to reach its conclusion that 
glyphosate shouldn't be classified as 
carcinogenic,” as reported by Bloomberg. 

Bloomberg news provides more: 
"Among the documents unsealed was a 
February 2015 internal email exchange 
at the company about how to contain 
costs for a research paper. The plaintiff 
lawyers cited it to support their claim 
that the EPA report is unreliable, unlike 
à report by an international agency 
that classified glyphosate as a probable 
carcinogen. 

“A less expensive/more palatable 
approach' is to rely on experts only 
for some areas of contention, while 
‘we ghost-write the Exposure Tox & 
Genetox sections, Heydens wrote to a 
colleague. 

"The names of outside scientists 
could be listed on the publication, but 
we would be keeping the cost down by 
us doing the writing and they would 
just edit and sign their names so to 
speak, according to the email, which 
goes on to say that’s how Monsanto 
handled the 2000 study.” 


— Cleantechnica 
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All suited up and ready for the dance. 


Salty wings... three childhood friends look sideways from surfing to beekeeping. 
Jaclyne Scally goes along for the ride and Ed Sloane accompanies her story with truly 


stunning photography. 


HE parallels between surfing and 

beekeeping run deeper than you 
might expect. Both pursuits demand 
patience, an appreciation of natural 
processes and an acute awareness of 
the elements. Ask a surfer what the 
weather’s doing and they can give a 
detailed synopsis to rival any BoM 
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meteorologist, in much the way a 
dedicated apiarist could. And then 
there's the commitment to the present: 
when you catch a wave that’s all there is. 
This complete presence is also evident 
when I accompany three surfers-cum- 
apiarists, on their routine hive inspection 
at Point Lonsdale. 


Chris Martin, Lockie Kerney and 
Ed Sloane are all in their early 30s and 
hail from Victoria’s Bellarine Peninsula. 
And the trio make for unlikely 
beekeepers. Friends since childhood, 
their union is one founded on surf and 
for more than a decade conversation 
has rarely strayed from the surf that 


A setting autumn sun and the earthy scent of 
smouldering pine needles. 


Chris is a carpenter and 
builds the hives with 
recycled materials. 


was, or the swell that’s coming. But 
over the past 18 months the beekeeping 
obsession has gained a stronghold. 

“We find ourselves thinking about 
it all the time, researching it and most 
phone calls end up on the topic of bees. 
This is a big change, because the topic 
used to stay on surf!” says Lockie, who 
works as a heavy machinery operator. 

What began as an 


post-surf beers. quickly progressed to an 


idea over a few 


apiary of 20 hives over the course of a 
year. All backyard 
they saw keeping bees as complementary 
to their humble vegetable patches. 


σ enthusiasts, 
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We'd all read about 
bee populations struggling 
and knew how important 


they were for 
pollination. 


The three friends now manage an apiary of 20 hives. 


“We'd all read about bee populations then another, and another. business,” their ambition at this stage is 

struggling and knew how important “The more we got into it the to cover their costs. This shouldn’t be 

they were for pollination,” explains more we learned. We realised hives too difficult with a growing appreciation 

Chris “but in the beginning I really just were being exterminated where they for local produce on the Bellarine and 

wanted one hive. I think that’s all any of | weren't wanted, so we contacted the interest from local retailers to stock 

us wanted initially”. local Council to go on their register of their honey. “Eventually wed like to 
Compensating for their lack of beekeepers,” explains Lockie. Most of make other products like surf wax,” says 

experience with a healthy dose of the hives they’ve amassed have come Lockie. “And lip balm,” adds Chris, 

enthusiasm, they collected their first hive from the houses and backyards of “because your lips cop it surfing down 

from Lockie’s parents’ farm. The hive residents who report the hive or swarm heré”, 

was dubbed ‘The Incubator’ in honour to Council. As they navigate their way through 

of the so-called farm shed from which it They realised their potential to a new craft and establishing a business, 

was collected. This set in place a naming sell the honey so late last year they they agree that their range of skills 

ritual which continues. Today there’s registered their business: Bellarine has been their greatest asset. “I’m 

‘Organic Matter’, a hive rescued from Apiaries. Why Bellarine Apiaries? Ed completely useless with a hammer 

an urban compost bin and ‘Port’ from says: “Because Chris wanted to call it and glue," admits Ed, a professional 

a cottage in nearby Portarlington that ‘Salty Wings’ and I said we can’t sell photographer, who has taken the lead on 

friends are converting into a distillery. something that’s sweet with a name like the business development, web design 
The successful establishment of that! So Bellarine Apiaries it was”. and marketing. Chris, who "wouldnt be 

"Ihe Incubator’ armed them with the Admitting that they are “teetering able to find the website,” is a carpenter 

confidence to seek out another hive, somewhere between a hobby and a by trade and has turned his attention 
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With 200 kg of honey to harvest, is there a chance surfing might take a back seat? As any surfer κ τε soL mu - 


to building the hives using recycled moment. At one point Lockie Ξ 

materials. Lockie remains the main loudly as he’s stung on the lip. the 

driving force, with boundless energy and quickly apologises to the kamikaze 

ambition to keep learning, researching that lies dying in the hood ot his suit E 

and improving on what they do. It seems their venture int z 
Visiting the hives with the trio, the world of beekeeping ha: 

it’s hard to believe they've only been heightened their appreciation fi 


in the game a little over a year. To world around them. “Up u thi 

the backdrop of a setting autumn sun everything has been about t 

and the earthy scent of smouldering us. But now between beeke g 

pine needles, they operate as a team, surfing you're tuned into everything 
methodically inspecting each hive. says Lockie. 

There’s shared excitement when they "Surfing looks at some thing 

reveal a frame that is fully capped the winds, swell and tides and becx--7 == 
and heavy with the weight of liquid looks at everything else like wha: 

gold. Their passion is obvious and flowering, how much rainfall the: 

their respect for the bees clear in this what the temperatures doing 


< Melbournes innerMorth), admiring t 
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-Clive likes to cycle around his new 1: , 
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Clive Blazey is not 
only the co-founder of 
The Diggers Club, but 
also one of Australia’s 
great independent 
campaigners against 
climate change. Here 
he tells Samantha 
Allemann of some 

of his passion for 
gardening. 
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HEN CLIVE BLAZEY isnt 

gardening, he spends a lot of 
time on his bicycle. The 72 year old 
founder of The Diggers Club cycles 
around his new neighbourhood of 
Northcote (in Melbourne inner north 
suburbs), admiring local gardens. “I’m 
blessed that in Northcote there’s a 
good garden tradition,” Clive says. “In 
the landscape around me there are lots 
of citrus and stone fruits; it’s quite an 
experienced and a passionate garden 
suburb. We're blessed with some of 
the best avenues of street trees that 
go all the way from Northcote to the 


National Gallery and Royal Botanic 
Gardens. I’m in seventh heaven as it’s 
bicycle paradise around here.” 

Having moved to the area 
recently with his wife Penny in order 
to be closer to their children and 
grandchildren, Clive said they instantly 
felt part of the gardening community. 
"I've made contact with quite a lot of 
good gardeners here, and our next door 
neighbours share all of their produce,” 
he says. “It’s a wonderful environment 
for us to be part of.” 

Working on their own garden has 
been a great way for Clive and Penny 


‘All we really 


wanted to do 


was create 
a beautiful 
garden and 
share it with 
people.” 


to meet people as well. “Because 
we're creating a garden and my style of 
gardening is different, there are heaps of 
people who want to have a chat about 
what we're doing,” he says. "We've 
only been here for six months but it 
feels like this is home for us.” 

Its very different to how Clive 
felt when they moved to Dromana on 
the Mornington Peninsula 38 years 
ago. “Our neighbours were suspicious 
about what we were doing and pretty 


Penny and Clive at Heronswood in the early days. 


antagonistic,” Clive says, explaining that 
they ruffled feathers by moving into 
'Heronswood', a historic home, when it 
was subdivided in the 1970s. 

“Heronswood is pretty grand and 
magnificent, up on a hill in the best part 
of Dromana. Everyone just presumed 
that we were going to use the site to put 
up a supermarket, or some ridiculous 
notion like that, when all we really 
wanted to do was create a beautiful 
garden and share it with people.” 


Heronswood became the home for 
The Diggers Club, a seed mail order 
distribution that focusses on heirloom 
varieties of vegetables. "I was passionate 
about seeds and more interested in the 
older varieties rather than the latest new 
and improved, so I guess that’s what 
encouraged me to pioneer that sort of 
approach,” Clive explains. Their pro- 
organic, anti-GM stance is because they 
wanted to do things “in a sustainable 
and environmentally friendly way". 
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“What interests me about gardening is learning about plants,” says Clive. 


“We were going against the trend 
when we started,” Clive says about 
their decision to run the business 
through mail order catalogues. “We 
learnt very quickly the principles of 
how to write catalogues and make 
a living out of it" Back then The 
Diggers Club consisted of three staff 
members? These days it employs 130 
staff and manages three gardens, two 
restaurants, and a nursery, while still 
being a seed merchant. Heronswood, 
as well as The Garden of St Erth at 
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Blackwood in the Wombat State Forest 
of Central Victoria, are now part of 
the Diggers Garden and Environment 
Trust. 

While The Diggers Club is going 
strong, Clive says that gardening 
culture in general has declined since 
the 1950s. “All that passion that 
happened up to and after the Second 
World War sort of dissipated,” he says. 
“Whilst at The Diggers Club we have 
a pretty substantial range, it’s still small 
compared to what was shown in the 


catalogues that were around at that 
time.” Clive says that gardening skills 
aren’t being passed on like they were 
and that most of the questions he gets 
asked are about the basics. “When I 
do radio interviews, 90 per cent of 
the questions are based on things like 
people putting roses in the shade,” he 
says. 

Clive’s own style of gardening 
is influenced by English cottage 
gardening. “Whilst I spend most of 
my holiday hours in the bush, I don’t 


actually want to plant the bush in my 
garden, I want something lusher than 
that,” he says. “You can love eucalypts 
but not want to plant them in your own 
backyard.” 

“Our identity with the continent 
is terribly important, and I think that’s 
what’s driving people to want to plant 
bush in their backyard,” he says. “That’s 
entirely up to them. But you have to 
be rational — eucalypts are about the 
worst shade tree, they have adapted with 
leaves that hang down. They drop limbs 
and also produce chemicals in the soil 
that destroy other plants. In a gardening 
sense they're pretty predatory and 
singular plants, and you really want plants 
that will harmonise.” 

Clive admits that his preferred style 
of gardening can be hard to do due to 
“our 40 degree days and lousy soils”, and 
he spends a lot of his time translating 
overseas gardening trends. He has 
travelled to Europe many times, visiting 
beautiful gardens and trialling plants to 
see if they are adaptable. He recently 
planted a herbaceous flower border in his 
new garden. 

“We've been doing it in Heronswood 
for 35 years so I have plenty of 


E 


experience. It actually requires 

a lot of skill, but you never get it 
entirely right. I think if you stay with 
gardening it's because you're an eternal 
optimist, because there 5 so many 
disappointments,’ Clive laughs. “I’m a 
gardener because I’m fascinated with 


Clive says that gardening skills 
aren't being passed on like 
they were and that most of the 
questions he gets asked are 


about the basics. 


7ο 
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Heronswood is classified by the National Trust of Australia and is open to the public. 


plants, I love the outdoors and I know 
I can never get bored with it. I love 
the idea of change, so whenever I make 
mistakes, it just encourages me to do 
better next time.” 

Clive and Penny continue to work 
on their garden together. Penny doesn’t 
mind the weeding, whereas Clive gets 
bored with it, which he says makes them 
a good combination. “I’m not a neat 
and tidy gardener, let’s put it that way,” 
he says. "So I'll let things go wild, as I’m 
not fastidious about weeds or immaculate 
gardening. What interests me about 
gardening is learning about plants.” 

“We always started The Diggers Club 
focussed on linking us to gardeners 
around the country,” Clive says. "I 
started as a passionate but untrained 
gardener, and spent most of my time 


looking at gardens and reading about 
them. It’s all absolutely fascinating. 

Most people who are passi e about 
gardening are conn i 
better than if they w 
That’s the ultimate exp 
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SHOULD | GEI 
BATTERIES? 


to, 


Do you needa 
payback that beats the 
banks and the share market? 


Matthew Wright is a former Young Australian Environmentalist of the Year profiled in the 
previous issue of EG. He's a climate change campaigner and expert on renewable energy 
systems.* Here he takes us through the pros and cons of installing a battery bank today 
to supplement rooftop solar power. 


T'S THE question almost everyone Conventional lead-acid batteries are market in a big way and they're coming 
with (or considering) a solar system still available and are still the most down in price. They're still not as 
is asking. Should I get batteries? In the common battery installed. Lead acid cheap as conventional lead-acid banks 
past, a lead-acid system was your only is mostly used for off-grid and hybrid per kWh of storage but will likely be 
option and it was for off-grid battery systems, such as those that require cheaper than lead-acid systems in the 
storage. This involved hooking up a industrial strength inverter technologies short to medium term as their costs 
number of lead-acid batteries. They are like the Australian Made SP Pro from continue to fall — just as we've seen 
a messy option but were, prior to Tesla's Selectronics. However, the status quo with the price of solar. 
Powerwall et al, about the only option. is about to get seriously disrupted. As part of this transition to lithium, 
Today we're in transition. Lithium-Ion batteries have hit the AC battery systems are set to replace 
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DC systems. That means we'll see 

the end of DC battery options as the 
industry mass produces all-in-one 
battery systems with integrated inverters 
and system management. 

Today’s lead-acid battery systems 
cost as low as $200/kWh of storage 
however, lead-acid batteries are only 
designed to discharge 50 per cent or in 
technical terms have a DoD (Depth of 
jischarge) of 50 per cent. This means 
that to get a kWh of useable storage you 
need to spend at least $400/kWh rather 
than $200/kWh. (A kWh is 1000Wh 

r the equivalent energy required for a 
OW hair dryer to run continuously 
or one hour). So 1 kWh ‘usable’ 
requires 2 kWh of ‘rated’ lead acid 
ittery capacity. 


TESLA'S HEADLINE CHEAP LITHIUM- 
ION SOLUTION 

So, what about lithium-ion battery 
options? We've all heard about Tesla's 
(now obsolete) Powerwall I and their 
about-to-be released Powerwall II. 
There was much excitement when the 
Powerwall II was announced back in 
November 2016, especially about the 
price. However, the $8,000 headline 
price soon became $8,800 then $10,000 
and finally seems to have settled at 
about $11,500 — $12,500. So if the 
Powerwall II gets delivered in June as 
promised, just as this issue of EG hits 
the streets, its storage will be priced at 
about $880/kWh, which is around 40 
per cent cheaper than we were paying 
for a lithium-ion battery system one 


v 


ICES DROP 
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If you don't have 


enough surplus 


solar power to fill 
your batteries for six 


months a year then 
your system will take 
twice as long to pay 


itself off. 


expect $880/kWh to be the 2017 early 
adopters' price and by late 2018 or early 
2019 we can expect lithium-ion systems 
to reduce in cost quickly and likely 
halve before halving again — just like 
solar has done over the past ten years. 
So, buying a lithium-ion battery in 2017 
is like buying a solar system in 2006, just 
before the prices started moving south 
at pace.** 

Battery systems will be about 
zeroing grid imports but not leaving the 
grid. Battery solutions such as those 
from Tesla will allow you to store solar 
for later use, to light and power your 
house at night — only dipping into 
the grid as a last resort. When batteries 
are full (because you haven't been a 
complete energy hog) then excess solar 
will be sold to the grid, eliminating your 
access charges. What you get from the 
grid is extra energy security and backup 
at no — or not much — additional cost. 
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SO, SHOULD I INSTALL BATTERIES? 
Here5 the thing, unless you've got 
some cash to spare and want the 
bragging rights as an early adopter 
then holding off on your big battery 
purchase is definitely prudent. 
However, there is much to do in 
preparation for getting a battery system 
installed. Batteries, even at future 
prices, are still not super cheap so any 
energy efficiency measures you can 
take at home will ensure you will buy a 
smaller (and therefore cheaper) battery 
system rather than one sized for an 
energy guzzling home. 

Making your house efficient 
basically involves making your house 
100 per cent electrically-powered, 
that is: no gas. The two biggest 
steps in getting to a 100 per cent 
electrically-powered house are to 
use heat pumps for water and space 
heating in the home because heat 


pumps are between 4 and 13 times 
more efficient than conventional 
means of heating. There are many 
other steps you can take to become 
more efficient — many more than can 
be listed here (but I'll cover them in 
the next issue). 

At the same time as making your 
house as efficient as possible it’s time 
to move to solar or upgrade to bigger 
solar. At present costs, a big solar system 
(such as 10 KW 4), which is what you 
need to adequately supply power during 
winter and recharge your batteries, 
is covered around 40 per cent by 
government rebates. So you can get a 
big solar system which on its own has an 
excellent payback. 

Even low consumers of electricity 
are experiencing excellent paybacks by 
taking advantage of multiple orientations 
extending the daily usable hours of solar 
production and an increased Feed In 


Tariff (for example, in Victoria from July, 
and Queensland now depending on the 
retailer) maximising return. 

With a good power meter (that 
measures self-consumption) you can 
collect good data on your energy 
production and use, which can be used 
to precisely determine what size battery 
you need. Then in about two years’ 
time, when battery prices reach a ‘no 
regrets level’, you'll be ready to purchase 
an AC battery such as the Powerwall II, 
at half the current price, and retrofit it 
to your solar system. 

Making solar/battery system 
economic is about high self- 
consumption so you must make sure 

sur solar system is big enough to 
charge your battery. If you don't have 
nough surplus solar power to fill your 
>atteries for six months a year then 
ur system will take twice as long 


Matthew’s all-electric home in inner Melbourne is ultra energy-efficient. 


to pay itself off. Furthermore, a unit 
delivered directly to a daytime load is 
the equivalent of 1.15 units delivered 
from your batteries due to the losses 
in battery charging and discharging, so 
you should be optimising your usage 
with this in mind. 


SO MAKE YOUR HOUSE EFFICIENT 
AND ALL ELECTRIC 

At the same time make sure your solar is 
big enough — we're commonly installing 
11kW systems on household roofs and 
sometimes twice that. 11kW is the new 
5kW. 

And then if you want to be an early 
adopter buy today. If you want to buy 
batteries when the payback is likely to 
be seven years or so then wait 18-24 
months. Instead, buy solar today while 
the very generous government STC 
subsidy is still available. 


BATTERIES ECONOMICS DON'T 
WORK WITHOUT LOTS OF SOLAR 
So should I get batteries? That’s 
inevitable and the timeframe is from 
today to 24 months depending on 
what you want. If your motivation is 
to drive the battery storage market and 
lead society then buy now. If money 

is no object then buy now and make 
your home an exemplar. If you need a 
payback that beats the share market and 
beats the banks then you'll need to wait 
12 to 24 months longer. 


*Matthew is also a Principal of Pure- 


Electric. See his website at pure-el 


with Jackie French 
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Make scones, whip 
cream, find the best 
homemade jam. 


Rescue Remedies 


Earth Garden treasure, 
Jackie French of 
Braidwood in NSW, 
imparts some of her 
special wisdom for the 
challenging times we 
live in. 
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HERE ARE TIMES ... like 
today ... when it feels like the 
world has fallen into an unreality hole 
and we must wait till it makes sense again. 
I was going to list some of the more .. 
. unreal bits. Or even, far too real, like 
aggressive ignorance and... 

Right. Stop there. Because this is 
where I must remind myself why I live 
here, and in the way we do, where there 
is simplicity, sanity and beauty around me, 
and conversations about things that really 
matter, like the weather, which is not just 
a polite topic as it can be when you live 
and work in air-conditioning but a matter 
of life, death and a decent pumpkin crop. 

So here are Aunt Jackie’s Rescue 
Remedies. 


for a Lopsided World 


1. Go for a mooch. Nota walk. 

A walk is where you plan to go 
somewhere and walk back. A mooch is 
when you stop to look at the seven new 
fungi that have popped up this autumn, 
sit and listen to a new frog call so you 
can memorise it and look up its species. 
A mooch can take five minutes or five 
hours and you never know which one 
it’s going to be. 


2. Climb a tree. I’m serious. Being 
grown up is no excuse for not climbing 
trees. The world looks different 

when you're up a tree, the insanities 
ridiculously further away. If possible 
take fruit with you and spit out the 
seeds at passing wallabies. Especially the 


If you're a bloke and have never given flowers, do it now. 


ones that have learned how to pick the white calico 
bags that contain my Jonathon apples AND undo the 
bags and eat the apples. Black-tailed wallabies are 
ridiculously dumb ... except where apple purloining 
is involved. 


3. Pick something and eat it. Uncooked, washed. 


if necessary, under the tap. Food that is seconds fresh 
really does seem to have the breath of life in it. I'll 
even eat a radish if it's fresh. My stand-by is a bunch 
of parsley, gnawed at rabbit-like as I’m walking. Or 
mooching. 


4. Make scones, whip cream, find the best 
homemade jam. Then phone a friend and scoff the 
lot together, comparing notes on world insanity, so 
somehow it becomes funny and not tragic. 


5. Or make bread. Bread needs beating, bashing, 
pummelling. It’s therapeutic, making bread. 


6. Give someone a bunch of flowers. Someone 
unexpected, like the dentists receptionist at the 
counter or the place that sells good local cheese. Also 
pick flowers for yourself. If you are a bloke and have 
never done this, do it now. Also if you are a woman 
and have never given any to a bloke do that now too. 
Flowers have evolved to be attractive and make birds 
and bees and us feel good. Let them do their job. 


Flower have evolved to 
be attractive and make 
bids and bees and uA 


feel goad. Let them do. 


Humans are a, social species. 
We evolved ta care for each 
ather, but in this world of 

affluenza, we toa-rarelyy do. 


7. Look at photos of grandchildren. 
This only applies if you have 
grandchildren. And if you can’t take 
them for a mooch instead. 


8. Plant a tree. Planting a tree is 
telling yourself at the deepest, most 
instinctive sub-conscious level that the 
world changes, societies and insanities 
come in cycles, and these too will 

pass, but that trees grow and will keep 
growing, even if not always the same 
ones in the same place. Planting a tree is 
a promise that there will be a future and 
we can do just the smallest bit to make it 


a better one, even if it is only with a tree. 


9. Howl in unison. I’ve only done 
this twice, with friends via email. At 

2 pm exactly we all howl for one 
minute. Loud and long. I don’t think a 
long howl would work by yourself but 
when you know friends are howling 
too across Australia, it is both funny 
and therapeutic. Maybe we should 
have an official Earth Garden howl at a 
certain time each month. Despairing 
at the aggressive ignorance of too many 
members of humanity? Howl! 


10. Listen. This can be called prayer, 
or meditationgor just placing your hands 
upon the soil and feeling a heartbeat 
that may be your own, the earth’s or 
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humanity’. When you 
let go of preoccupations 
and simply listen, answers 
come. The more you 
practise, the more 
powerful it becomes. 
Socrates said to join 

the religion of your 
community, and I think 
perhaps it was for this 
reason: the ceremonies 
give you space to simply 


be. 


11. Eat a chocolate frog. Offer one 
to the next person you meet, too. 


12. And the most important of all: 
help someone. Several someones if 
you can, from a birthday cake for the 
grumpy old so-and-so whose name I 
will not even hint at, to reading a story 
at lunch-time at a school. Ask at the 
hospital if they have anyone who might 
like to be read to or just sat with while 
they talk about the past. This isn’t so 
you feel a smug ‘what a good person I 
am’ feeling. It’s because, somehow, it 
makes us more comfortable in our skin. 
Humans are a social species. We evolved 
to care for each other, but in this world 
of affluenza, we too-rarely do. Just like 
being among growing things, smelling 


Pick — € and eat it. 


food cooking and hearing kids 
laughing makes us feel good, caring for 
others is a deep, subconscious comfort, 
especially at times of frustration, fear 
and irritation. 


We are a species that comforts. That 
loves flowers. That shares scones with 
friends. And, yes the world is still as 
tilted off its axis as it was before. But 
its bearable. And when you focus only 
on the day, this time, this place, a joy. 


*Editors Note: who’s counting? 


* You can connect with Jackie on Facebook: 


facebook.com/authorjackiefrench/; on 


Twitter: twitter.com /jackie_french_; and on 
Instagram: instagram.com/jackie_french_/. 
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REDUCE YOUR ENERGY USAGE 


The Daikin US7 heater air conditioner, Sanden Hot Water heat pump and Methven Kiri Satinjet, 
powered by our best quality solar offering as your fully integrated home energy and comfort 
solution. All rated #1 in Australia for efficiency the Daikin, Sanden and Methven Kiri give you the 
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URBAN COOP 


rotein 


Italian parsley is super-easy easy to grow 
and it will happily self-seed. Parsley is also a 
good source of Vitamin C. 
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poultry power 


The why and how of protein for your chooks is one 
of the most overlooked aspects of egg production. 
Here, EG’s chook maestro, Claire Bickle of Brisbane, 


demystifies it all. 


Ws IS protein important in a 
hen’s diet? Fowl need a balanced 
diet just like us and any other animal. 
Protein is not only important for your 
chickens’ well being and growth, it 


also plays an important role in the 
production of feathers and eggs. 


MOULTING 


Feathers are 85 to 90 per cent protein, 
so you can see how easily a chicken may 
go off they lay whilst trying to produce 
a whole new bunch of feathers. If your 


fowl don't have enough protein there 
wont be enough firstly for growth, 
feather production and then eggs. So it’s 
the egg production that will suffer first. 

They will generally have a good 
percentage of protein in their regular 
feed in the form of blood and or meat 
meal and legumes but a small addition 
will really help them when they're 
moulting, in winter weather or during 
the laying season. By 'small' I mean 
they only really need an extra teaspoon 
or two of protein treats a day to top up 
their levels. 


Indigo and Beau enjoyed creating a protein treat platter for Honey and Hedwig. Claire says: "Of course you wouldn't give your poultry this 
much protein all in one hit but for the purpose of today’s photo shoot we have created a poultry picnic!” 


There is some suggestion that chickens 
in warm to hot climate zones require 
more protein in their diet. But chickens 
living in cold climates may also require a 
protein top up, especially during winter 
when they cannot forage for protein rich 
bugs, insects and worms. 

Don't over do it: chickens do not need 
a lot of high protein foods. Too much 


protein is no good, as it will cause obesity 
and can lead to sudden chicken death 
syndrome and poor laying percentages. 


HOW DO YOU GET PROTEIN ο ο... 
INTO THEIR DIET? a FOER AS eee 


Here are few great protein treat food quantities. 


sources and their approximate protein of a good thir 
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Too much protein is 
no good, as it will 
cause obesity and 
can lead to sudden 
chicken death 
syndrome and poor 
laying percentages. 


And fat chickens become sick chickens 
and can often become poor layers. They 
can be hard boiled and chopped up or 
scrambled. 


FISH: 60 TO 70 PER CENT PROTEIN 


Tuna and sardines are a great easy-to- 
source fish to give your feathered flock. 
The ‘Home brand’ tinned sardines or even 
seafood blend tinned cat food I have found 
to be quite good. An added bonus is these 
fish also deliver omega 3 to your chickens’ 
diet. 

Be sure that any tinned fish you give 
doesn’t have any additives such as, salt, oil 
and so forth. Fresh is the best if possible. 
Shellfish are also another great source of 
protein. Prawn shells or meat can be given 
either raw or cooked. 


MEALWORMS 


You can also give protein snacks in the 
form of meal worms. These are 50 per 
cent protein dried, and 30 per cent when 
live. These days they can be readily 
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Rolled oats and pumpkin seed pepitas. 


sourced from most good produce stores 
in various sized containers, fresh or dried. 
You can even get really motivated and 
breed your own. Now there’s a weekend 
chook project for you. 


PUMPKIN AND SUNFLOWER 
SEEDS 


There’s not only a tonne of protein in 
pumpkin seeds but a fabulous array of 
antioxidants too. Pumpkin seeds are 30 
per cent protein, and sunflower seeds are 
23 per cent protein. Sunflower seeds can 
be given with or without shells still on. 
Once again though, limited quantities. 


PARSLEY 


Parsley can be easily grown in pots or the 
garden and can be harvested as needed. 
Parsley is 20 per cent protein and it can 
be easily mixed through your poultry’s 
greens or feed. I find the Italian/flat leaf 
continental parsley super easy to grow 
and it will readily self-seed too. It’s great 
if you're a lover of tabouli. 


OATS 


Oats are another easy to obtain, protein- 
rich treat and can be given cooked or 
raw. Rolled oats or whole. 


JAPANESE MILLET 


This can usually be bought from 

most mail order seed companies. It is 
sometimes under the green manures 
heading. Japanese millet is a seasonal 
plant rich in protein and other important 
vitamins and minerals. It does like ample 
water and can be grown near dams, lakes 
and boggy soil settings. 


SPROUTS 


Lentils, peas, mung beans and other 
assorted legumes can be a really easy 
way to grow your own right on your 
kitchen windowsill or verandah. 
Sprouting kits and even sprouting 
towers are readily available these days 
with the rise in popularity of micro 
greens and sprouts. Or you could 
just use punnets and or seedling trays. 


Harvest them either as sprouts or as small 
micro greens. All of these legumes can 
be given in larger quantities because they 
are low in fat. 


Chickens can be wary and curious creatures; 


so don’t be dismayed if at first they look 
at their new protein treats with suspicion. 
They will soon work out that these treats 
are indeed to be cherished. 


WINTER 2017 


Keeping the light going longer: some 
folks talk about keeping your chickens 
laying over winter by putting in some 
artificial lighting in the hen house. This 
tricks them into thinking it is spring or 
summer with the longer daylight hours. 
But I feel that chickens deserve to have 


The poultry protein platter. 


a rest. As the days shorten and the 
weather cools I feel it is a good time for 
your flock to be able to relax and take 

a break. 

If you experience very cold weather, 
with possibly excess rain and or snow 
your flock wont be able to head out and 
forage as much for the protein sources 
of worms, insects and bugs. So it is a 
good idea to give them some of these 
supplementary protein treats as I’ve 
discussed. 

Greens may also be scarce depending 
on your location. So supplementing 
their diet by growing some greens in the 
form of sprouts and micro greens will 
keep your flock healthy over the winter 
months. 

In many parts of Australia foxes 
can be quite a problem during winter 


because their regular food sources are 
limited. So they'll become bolder and 
head up into peoples’ yards and houses 
to take unsecured poultry. Make sure 
your pens are steadfast and secure, as 
the saying ‘cunning as a fox’ exists for a 
reason. 

You need solid floors so they can’t 
dig in, secured doors and windows 
with sturdy heavy gauge aviary wire if 
ventilated. Your run/yard wire should 
run down into the ground 30 cm or 
more to stop foxes getting into the yard 
section. Wire overhead is a good idea to 
stop them climbing in, and be vigilant 
about locking the doors before dusk. 
Some foxes will be active in the day but 
generally they prefer to skulk around 
when there is the least human activity 
and that’s between dusk and dawn. 


Meal worms — a chook delicacy. 


There's not only a tonne of protein in pumpkin 
seeds but a fabulous array of antioxidants too. 
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Uschi Rowlands take us into the heart of her mushroom farm and explains how she 
swapped the rat race for the slower pace of creating exquisite fungi. 


H OW DID a city girl end up a 
mushroom farmer? Thisisa 
question I have asked myself a thousand 
times. I didn't have a master plan to 
drop out of the rat race, move off the 
grid, afid raise fungi. One thing just 
led to another! 

Not that long ago I was living 
in Sydney, with a busy career in 
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corporate health. My schedule was 
relentless: constant travel, meetings, 
teleconferences, emails, deadlines, and 
the endless drive for greater profits. I 
always had to eat and run, living off 
airline and hotel food. My career was 
progressing well, but I felt disconnected 
and a growing uneasiness — surely there 
was more to life? 


So, I left my career and sold my little 
flat in Sydney. Embarking on a tree- 
change I arrived in Mudgee seeking 
adventure and more meaning to life. 
Mudgee is a lovely town with a passion 
for great food and wine, especially local 
produce. It’s less than four hours drive 
from Sydney, but it’s a different world. 
Life is slower here. There is a strong 


Without really knowing what I was getting 


into, this city girl became a farmer. 


community spirit, and nobody is a 
stranger for long. 

I bought a 340-acre property, totally 
off grid. Without really knowing what 
I was getting into, this city girl became 
a farmer. I jumped right in and worked 
hard. I learned about farm animals, 
driving tractors, quad bikes, firearms, 
chainsaws, generators, snakes, drought, 
and floods. Many things I learned the 
hard way. 

I wasn't a very good farmer, because 
I love animals too much and couldn't 
send them off to market. So I have a 


A ink oyster mushroom. 


flock of pet sheep, a herd of pet cows, 
pet alpacas, pet goats, and some pet 
ducks and chooks as well! I needed to 
come up with a different way to be a 
farmer. 

Amazed by the spectacular beauty 
of exotic mushrooms, I was soon 
captivated by both the science, and 
the art, of growing them. I attended a 
Gourmet Mushroom Cultivation course 
taught by Milkwood Permie, Nick 
Ritar. I was immediately hooked, and 
decided I was going to be a mushroom 
farmer. 


I cleaned out my machinery shed 
and converted it into the perfect 
mushroom growing environment. 
Because my farm is off grid, I installed 
more solar panels and battery storage to 
power the climate control needs of my 
mushrooms. 

Mushrooms are fungi, which are so 
distinct in nature that they are classified 
as their own kingdom -- separate from 
plants and animals. Each variety of 
mushroom requires different techniques 
to grow. Oyster mushrooms are 


vigorous and relatively tolerant, whereas 


Pearl oysters growing from bags of pasteurised straw. 


shitake mushrooms grow slowly and 
require careful handling. Both have 
different preferences for temperature, 
humidity and ambient light. 

Oyster mushrooms come in a variety 
of colours and have varying taste. They 
usually grow on pasteurised straw with 
various additives such as rice bran flour. 
The pasteurisation process removes any 
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competing fungi, such as mould, to allow 
the mushroom to proliferate. 

Shiitake mushrooms are a wood- 
eating variety and are grown on 
sawdust. This needs sterilisation rather 
than pasteurisation, in order to remove 
competitive fungi and bacteria. This 
process is much harder and requires 
more equipment and careful handling to 


remain sterile. 


Mushrooms are the ultimate 
recyclers on this planet. All ecosystems 
depend on fungi’s ability to decompose 
organic plant matter and return vital 
nutrients back into the ecosystem. 
Luckily for us, many fungi varieties 
produce delicious and nutritious 
mushrooms as part of this lifecycle. 


A basket of king oyster mushrooms. 


Louie — up close and personal. 


A yellow oyster mushroom. 


| eat with the seasons, and work in 
harmony with them. 


In keeping with the mushroom 
philosophy of recycling, I am very 
lucky to grow mushrooms on a special 
Mudgee waste product. My Oyster 
mushrooms are grown using ‘marc’ 
from Thistle Hill Organic Winery. 
Marc is the waste product after the 
grapes are pressed to make wine. This 
contains grape skins, seeds and stems 
and my mushrooms love to eat this! 


My mushroom farm has evolved 


into ‘Gourmet Mushrooms of Mudgee’. 


I now sell mushrooms to the top 
restaurants in town, and some food 
events and farmers’ markets. I am still 
busy, but the pace is slower. I enjoy 
mostly locally grown, organic food 
and wine. I eat with the seasons, and 
work in harmony with them. I am re- 
connected back to nature. I also feel 


connected to the local community. 

This mushroom farmer is no longer 
racing around climbing the corporate 
ladder. Instead, I am growing incredible 
food and feeding my soul. 


* Mudgee Gourmet Mushrooms are 
sold in Mudgee and you can see more of 
Uschi’s amazing work at facebook.com / 
Gourmetmushroomsofmudgee /. 
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HERBANISATION 


IFE HAS been busy lately, too busy. 

It’s easy to lose sight of things and 
start to feel like a machine, powering 
through the daily grind, never feeling 
like you’ve managed to achieve 
anything, never getting the opportunity 
to recharge, never reaching the bottom 
of the to-do list (oh lord that mountain 
of laundry that NEVER goes away, 
it just keeps growing). I wish there 
was some way to slow things down 
but everything that’s happening right 
now needs to happen. Everything is 
important or dear. 
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` ~ 3 o. table drowning | 


a . 1. 
in ripe summer produce. 


TO THE RESCUE 


Our harried and overworked herbalist, Tanya Jenkyn of Esperance in Western 
Australia describes the perfect pick-me-up and settle-me-down herbal 
alternative to rushing around like a mad chook. 


One facet of my busy-ness is the 
late summer harvest. We are on a small 
block and grow a lot of vegetables. 

My folks live around the corner 

and they do too. They also have a 
sizeable orchard and as I write this, 
they are away for a few weeks and 

our collective blocks are churning out 
phenomenal quantities of produce that 
I just can’t stand to waste. 

We sell our excess at the local 
Growers Market, but that’s only on 
every two weeks and the co-ordination 
effort to sell or gift in between times 


can sometimes outweigh the value. In 
the meantime, beautiful, fresh, spray- 
free local produce keeps piling up on 
my kitchen bench until it is heaving 
under the weight. 

The only solution is to get 
cooking but sadly one unfortunate 
side effect of my busy-ness is that 
I have completely lost my cooking 
mojo. I used to find cooking relaxing, 
it was something I did for fun. But 
raising small kids and cooking for a 
less than appreciative clientele has 
left me feeling a bit resentful about 


The only solution is to get cooking but sadly 


one unfortunate side effect of my busy-ness is 


that | have completely lost my cooking mojo. 


the whole cooking thing. I lament: "I 
can't believe they want dinner AGAIN, 
I only just fed them yesterday!" every. 
single.day. 

I have slogged through making litres 
and litres of tomato sauce, slipping every 
sneaky extra vegetable in there — even 
including quite a few figs (figs make up 
about 40 per cent of this week's glut. 
If I never see another fig again . . . eyes 
roll heavenwards). Soups and bakes and 
stews and sauces, all the very practical 
things have been made and stored and 
made again. 


[n gut n ij 


Lemon balm cut and ready for the teapot. 


I tired of dealing with the drudge of 
making the best use of available produce 
that fits the bill for dinner. I needed a 
reason to enjoy food, something delicate, 
sweet and exotic. Something that 
celebrates the harvest we are reaping in 
a sophisticated way ...something fun! 
In strolls Melissa . . . officinalis that is. 

Melissa officinalis aka lemon balm is a 
super cool herb. She looks like mint but 
she smells like lemons. Not that sharp 
brisk kind of lemon but a soft citrus with 
vanilla undertones. I'm blessed with a 
lovely patch of Melissa, fortuitous because 


real and pure Melissa essential oil will 

set you back a pretty penny. However, if 
you run your fingers through Melissa and 
release that heady fragrance you know 

it would be worth it. Melissa makes a 
downright delightful cup of herbal tea. 
Traditionally it is used as an aid for sleep 
and digestion and another of her common 
names is bee balm because of her talent in 
charming bees to make honey. 

It won't be this hectic forever but 
while it is I need to put the brakes on 
occasionally and do something purely 
for pleasure. 
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WHOLE POACHED PEAR AND SWEET POTATO CAKE 
WITH LEMON BALM AND VANILLA SYRUP 


The eggs are from our chooks, we stole 

the pears from Nan and Poppy's, and we 
just harvested a truckload of the white 
sweet potato (I'm not a huge fan of it to eat 
usually but it turns out they're terrific in 
cake) and the lemon balm is my Melissa - I 
highly recommend you invest in a Melissa 
plant for your garden too... if only so you 
can make this cake! 


Ingredients for Poached Pears and 
Syrup 

3 medium pears A big bunch of fresh 
1/2 cup of sugar lemon balm (whole, 
1 tbsp of lemon zest not chopped) 

A pinch of saffron 


To prepare the poached pears, lemon balm 
and vanilla syrup peel the pears, leaving 

the stalk intact. Place them into a saucepan 
with the sugar, vanilla, saffron, lemon zest 
and lemon balm then cover with water. 

Cook for about 45 minutes or until the pears 
are tender but not too soft or they'll fall to 
bits. Remove the pears, allow them to cool 
then arrange them in your lined cake tin. 
With the remaining liquid, remove the lemon 
balm and continue simmering until the liquid 
reduces to a syrupy consistency. Reserve 
the syrup for serving. 


Ingredients for Sweet Potato Cake 


150 grams of butter, softened 

1 cup sugar 

1 cup cooked and mashed sweet potatoes 
1 teaspoon vanilla essence 

3 eggs 

1 1/2 cups plain flour 

1 teaspoon baking powder 

1/4 teaspoon bicarb soda 

1/4 teaspoon salt 

1 tbsp lemon zest 

1 tbsp finely chopped fresh lemon balm. 


After poaching and cooling the pears, preheat the oven to 180? C and grease 
and line a cake tin with parchment paper. Leave enough paper coming out 
the top so you can lift the cake out of the tin when it's cooked. Ireckon a 
loaf tin is the best look for this cake but if you prefer circles... 


Sift together the flour, baking powder, bicarb soda, and salt. Add the 
finely chopped lemon balm and zest. Set aside. 


Cream the butter and sugar together, add mashed sweet potatoes and 
vanilla essence, continue beating until well blended. Add the eggs, one 
at a time then add the flour mixture, beating until well combined. 


Gently spoon the cake batter around the pears in the tin, giving the tin 

a tap and a wobble to make sure the batter settles evenly around the 
pears. Bake for about one hour, or until a skewer inserted into the cake-y 
portion of the cake comes out clean. Cool the cake for 20 minutes in the 
pan then lift it out using the parchment flaps and slide it carefully onto 
your serving plate. Serve drizzled with the lemon balm and vanilla syrup. 


earth garden 180 39 


LET ME COUNT 


Lots of extra handy ways to use the heat from a wood stove occupy 
the mind this winter of Earth Garden's stalwart self-sufficiency 
writer, Jill Redwood of Goongerah in Victoria's East Gippsland. 


has its own idiosyncrasies we get to wet back), they also heat and circulate 
What more satisfying task is there in know and love, like an old friend. They hot water to boost the hot water system. 
winter than to feed the stove another help feed and warm us. But the stove's heat can work for us in 
lump of firewood? It's almost like the The stove' main use is of course to other handy ways as well. 
enjoyment to be had feeding ducks. cook on. They also warm the kitchen If you have a solid Rayburn, Everhot, 
Stoves seem to have a living presence, a and if they have a hot water jacket Aga or Wellstood style of wood stove — 
warm kind personality. And each one inside the firebox (sometimes called a one that will last for generations — you'll 


2 ~ à 
ill's recent farm helper, Lou, getting dried kindling from the warming oven. 
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also have a warming oven below the main 
cooking oven. These have saved many 

a cold orphaned lamb or clutch of wet 

or motherless chickens. As the warming 
oven can become very warm though, 
don’t ever close the door on them! 

The warming oven isn’t really 
an oven as such, just a warming 
compartment. It’s a great spot to leave 
the newspaper and kindling to dry out 
for fire lighting. If you only have damp 
wood, cycle lumps of firewood to help 
them dry so they'll catch more easily 
and burn more efficiently. Damp wood 
can suck a lot of heat energy up as it 
steams. 

But a warning, don't be tempted to 
bung wet leather boots in the warming 
oven; they could become like pieces of 
beef jerky. Leather needs slow gentle 
warmth for drying, rather than hard 
drying out.* 

This lower area under the oven 
is meant for things like rising bread, 
warming plates, keeping a meal warm 
for late comers, drying herbs or stale 
bread for breadcrumbs, using the low 
heat for making meringues, or wrapping 
up a jar of milk and yoghurt starter to 
stay warm for six to eight hours or so. 

There are two types of woodstoves — 
the old cast iron or enamel combustion 
stoves that can't be kept closed down to 
burn slowly for hours, and then there's 
the slow combustion (slow-burning) 
stoves that are better-made, have 
firebricks and sealed doors and more 
precise air intakes. These can be closed 
down for all night slow burning. 

The top of these stoves usually have 
an enamelled area around their hot 
plates that doesn't get hot enough to 
cook on but is a wonderful little space 
to play with for drying and warming 
as well. But for those with an older 
style combustion stove that has a large 
cast iron top rather than a hot plate for 
cooking, you might need to use a trivet, 
or cake cooler. Trivets are sometimes 
sold as ornaments now but can be made 
from any piece of metal, mesh, or even 
an old horse shoe. They keep pots off 
the hot metal but still close enough to 
stay warm. 


A teapot on a trivet — useful on 
old combustion stoves without 
insulated edges. 


Staves seem to have à 
living presence. a warm. 
kind personality. 
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drying some basil in a colander. 


For the big slow-combustion stoves 
the area closer to the flue will keep a pot 
hot but usually not simmering. Further 
from the firebox or flue area is a handy 
spot to safely lay out a wet towel or 
socks for a quick steam dry without 
burning them. That spot is also good for 
drying jars and lids or a wooden spoon 
before putting them away. If you have 
a jar of crystallised honey - leave it to 
warm on the far corner until it liquefies 
again. Ifa jar lid refuses to budge, sit it 
upside down on the warm area of the 
stove top for a minute and it should give 
it enough heat to expand the metal lid to 
open easily 

You can make up porridge the night 


42 earth garden 180 


The old Wellstood stove in Jill's Chalet: drying socks, rising bread dough, warming tea pot and cuppa, liquefying honey and 


before — water, milk and oats and leave 
them on a warm spot. When the fire 

is closed down for the night, by the 
morning there5 perfectly slow-cooked 
porridge ready to go. If you put a folded 
towel or similar insulation on top ofa 
pot the contents stay much warmer. The 
outer edges of the stove top are also 
good as a tea pot and mug warmer. 

If you have a plate-warming rack 
above your stove top, it can be great for 
rising bread dough, finishing off any solar 
dried fruit that’s still a bit tacky or other 
uses similar to the warming oven below. 
Fruit can be dried in a slow oven with 
the door open but keep a close eye on it. 

The heat that rises above a stove top 


is fantastic for drying clothes of course. 
This can be a few hooks with wire coat 
hangers above or a more solid rack (it 
can be hinged for raising out of the 
way) from the side rails of a wooden 
baby’s cot. 

In late winter or spring, carefully 
calculate the warmth and keep a seed 
raising tray above a cool corner. It can 
provide the bottom heat that's needed 
for germination. The warmth, uses and 
companionship of a woodstove can't be 
beaten by the modern versions. 


* Editors note: loosely (not tightly) crumpled 
newspaper pages stuffed inside your boots 
will dry them overnight. 


` FAMOUS 
CHOOK WISDOM SERIES. 
NOW EBOOKS 


These three companion volumes have brought colourful, bG M@RE 
accessible, chook-wrangling information to tens of C ODK WISDOM 
thousands of back yard chook fanciers. Now you can 3 
download them instantly as ebooks on any device. 

Expand your knowledge, inspiration and ideas for keeping 
chooks. There's natural health care, tips on chook pens to 
build or buy, and best of all, loads of ‘user experiences’ from 


a 


people living the chook lifestyle right here and now. Whether 

ou're new to chooks or already enjoy their delights these three 

ein ee yee s | More Even More 

ebooks will be vital in the chook pen. i z Chook Wisd Chook Wisd 
Now is the perfect time to bring chooks into your days. 00 Iscom 00 Isom 


The rewards are great. | 3$ $24.95 inc GST $24.95 inc GST 


www.earthgarden.com.au/cw2 www.earthgarden.com.au/cw3 


Both aquaponics experts and hands-on amateurs guide you through everything to establish 
a healthy, functioning system at home. The ebook showcases systems across the whole 
spectrum from simple setups to feed the family, through to highly productive commercial 
food farms. Learn how to put together a super cheap system using reused materials like old 
bath tubs. This ebook is full of tips and tricks. 
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Say... 


An assortment of soft and hard cheeses, fresh milk, 


butter and cream all from Rachel's milking cow. 


my journey into milking 


Rachel Altenbacher is the Earth Gardener on the front cover of the 
previous issue, where she told us about her journey to establishing her 
farm on the mid-north Coast of NSW. Here she describes the joys of 
homemade cheese from her home-milked cow, in the next instalment of 
a regular series about her lifestyle. 
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scouer, my adorable Jersey 
cross Holstein, was three weeks 

old when I adopted her. A local dairy 
farmer was fed up with the little rascal 


escaping the yards to run after his cows. 


No matter how strong or electric the 
fences were, she found a way out. 

I had to learn the art of fencing 
quick smart! I attached rolls of mesh 


to the fence wires and put on what 
seemed like a thousand ring locks. 
Between Jacqueline and my Friesian 
steer Buckaroo Billy, feeding time 
involved chasing, bunting, feet stomping 
and bottles of milk flying up in the air, 
yet a magical bonding also occurred. 
Three years later Jackie delivered a 
beautiful heifer calf to a stud Galloway 


MW 
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Home grown rocket, tomatoes and cucumbers with home made feta. 


FEST 
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Ping Rage 


other side of Rachel's newly constructed fence. 


Farm visitors love learning how to milk the house cow.. 


bull. When I first saw her she popped her little 
head out from behind her Mum so I named her 
Poppet. I planned on separating them at night for 
morning milking once weaning commenced but 
only had to wait a few days for the colostrum to 
stop as she had such a full udder. 

I took my little wooden stool, stainless steel 
bucket and a sponge to wash the teats, suddenly 
realising I actually didn't have a clue what I was 
about to do. I knew to discard the first few drops 
of milk, then it dawned on me hand milking is 
similar to squeezing the last of the cream through 
a pastry tube. 

I was amazed how well my hands milked in 
sync and happy I didn't knock over the bucket. | 
Jackie stood completely still as if she knew what 
I expected of her and a tip I picked up from 
watching Poppet drink is that she pushes up on 
the udder with her nose to release a second flow 
of milk. 

I recalled Mum telling me how she churned 
butter by accidentally over whipping the cream, 
so I followed the same method and made my 
own. Ricotta was next ... it’s as easy as adding 
a squeeze of juice from a lemon grown in my 
orchard or a dash of vinegar to the heated milk. 

Curds formed instantly, I scooped them into 
the muslin that I cut out of a tablecloth, and 
drained the whey by tying the cloth around a 
wooden spoon resting over a pot to drip. Whey 
is good for fermenting and acts as an anti fungal 
garden spray. 

I invested in a thermometer after failed 
attempts guessing degrees and accepted it's best 
not to take shortcuts. At the cheese making 
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“That first bite of homemade cheese is so delicious you have to 
stop yourself from eating every slice!” says Rachel. 
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workshop I attended I was shown how to save a batch 
that wasn’t activating by adjusting calcium chloride and 
rennet amounts because milk content can vary. 

Feta is a regular I make now: sea salted, in brine, 
preserved in olive oil with herbs or tossed in a salad. 

I use two pots to create a double boiler which helps 
regulate the temperature. I have fun stretching 
mozzarella with my bright pink dish gloves as it has to 
be piping hot to shape then put in icy cold water. 

I was apprehensive attempting hard cheeses, I hadn't 
used cultures before and didn’t have a press. The 
unbearable summer heat had me on my toes in fast 
salsa pace through the farm chores to retreat to my cool 
mudbrick house for a rest. I had little motivation for 
creativity until the rain finally inspired me to have a go 
at a farmhouse cheddar. 

It’s surprising how manageable the process is 
focussing on one step at a time. To substitute a press I 


Draining the whey drip by drip. Feta marinated in olive oil, herbs and peppercorns 
creates a tasty variation. 


A farmhouse cheddar is a good starting cheese that Dipping the block into a hot pot of melted bees 
doesn't require months and months of ageing. wax takes a steady hand. 
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selected a combination of bricks, rocks 
and a jar of peanut butter as weights. 
Somehow the cheesecloth doubled over 
leaving a mark in the side. After letting 
it stand for a few days then waxing it, I 
could still see the small indent however it 
didn’t affect the taste. 

Milking the house cow is the most 
requested farm experience visitors want 
to try. They fall in love with the black 
masked beauty who strolls the front 
pastures awaiting extra attention and 
treats. When we have a full bucket of 
milk they ask if I can show them how to 
make cheese. 

Keeping a dairy cow healthy takes 
more effort than beef cows. Providing 
a balanced diet moderated at different 
stages of lactation is essential and just 
as important is ensuring a relaxed 
environment which I can see affects the 
quality of produce. 

My imagination runs wild with 
ideas, using the raw milk to create soaps, 
baking cheesecakes, constructing a cave 
for storage. It certainly does put a smile 
on your face when the same hands that 
feed the cow, milk the cow, make the 
cheese and eat the-cheese. 


& 
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F Run On Sun Australia P/L 


www.runonsun.com.au 


Retrofit a “Sydney Tube” collector to 
your existing hot water tank. 
Includes the latest 2-mm thick copper coated 
tubes, stainless steel frame, pump, controller, 
air/steam eliminator anda 
solar rated check valve. 
Lowest cost solution for solar hot water. 


High speed heating, designed for winter. Rebate available. 


Hi-energy evacuated tube solar water heaters 
with the tank on the roof. 

Gas or electric boosted models. 
Premium marine grade stainless steel tanks. 
No water in the tubes, no pumps or controllers 
and no antifreeze needed. 


DIY project models also available . 


Highest quality split systems. Rebate available. 


Premium tanks. Latest high efficiency copper coated 
evacuated tubes that are 2.1-mm thick. 
Stainless steel cyclone rated frames and mounting kits. 

Grundfos pump station on the tank. 


We also stock solar power equipment including gel batteries and essential equipment. 
Off grid complete fridge systems. 
High-end DC LED lighting, including outdoor automatic LED lights with Samsung chips. 


Free information packs available (Website download, email or post) 


Email: sales@runonsun.com.au or phone Andrew on 02 6734 6322 


Claire Bickle of Bisbane, EG’s resident 
chook whisperer, answers questions 
from stumped readers. 


How do I stop the crows from getting into 
our coop and eating all our eggs? 
Cheryl Talbot, Wights Mountain, Queensland. 


A physical barrier is the only way Cheryl. Find 

out how they are getting in. If it is through, for 
example, an open run door because the chooks are 
out free ranging, maybe only let the chooks out once 
they’ve laid and you’ve collected the eggs, if that’s 
possible. 

Also we have placed wire overhead in the run too. 
This can act as a bit of a deterrent as the crows feel 
more vulnerable getting and coming in through the 
door. And then there are bird scarers in the form of 
plastic hawk statues or shiny tape that blows in the 
wind. Crows aren’t easily fooled though. 


Melanie’s beautiful Wyandotte hen has hatched a few chicks and she’s 
rightly wondering about a butcherbird hanging around. 


How worried should I be about butcherbirds 
hanging around week-old chicks? 
Melanie Gray, Augustine Heights, Queensland. 


I would be concerned because butcherbirds are called 
that for a reason: they like butchering meat and are 
always on the look out for a meat meal. They’re known to 
take other birds’ chicks out of their nests. We've had issues 
with pheasant coucals and I have friends who've had chickens 
taken by eagles and goshawks. 
Keep your chicks in a secure pen until they are larger — 


5 κά SS 
"This is what's left of our eggs! Crows have been, crows more like six or more weeks old to be on the safe side. Or 
have eaten!" says Cheryl. alternatively have them free ranging while you're outside 
gardening. 
" 


If you have a chook-related question for Claire, please email editorial@earthgarden.com.au with ‘CHOOKIPEDIA in the 


subject line. Feel free to include any snapshots and please include your name, town and State for possible publication. 
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How long after worming 
should I wait before I can 
eat the eggs? 
Tanya Mc Connell 


Always follow the 

recommendations on the 
bottle or container with regards 
to withholding periods for liquid 
or tablet wormers. I know it 
can seem heartbreaking ditching 
beautiful, perfect looking eggs 
but it’s important to adhere to the 
recommendations. These eggs 
could be cooked and fed back to 
your chickens as a great protein 
treat instead. 


Can chooks have chilli in 
their diet? 
Sharron Lowe, Ashgrove, Queensland. 


Hi Sharon, yes chickens can 
absolutely have chilli. Some 
folks even add it to their winter 
mash as a health tonic to prevent 
colds and the like. Even though 
chickens don’t apparently have 
a capsaicin receptor in the brain 
(spiciness radar) I would probably 
avoid some of the extremely 
hot chillies like the ‘Fatalii’ and 
‘Habanero’. Chilli eggs are served! 


If you're going to use worming liquid or tablets it's important to note the 
withholding periods on egg consumption. 


Can chooks have chillies? Yes siree they can, says Claire. 
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x esident cockatoos and corellas: fiesta in t 
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my garden has taught me 


Brydie Piaf of Newcastle 
is a regular contributor 
who moved her family 
from inner Sydney 

18 months ago. Here 
she reflects on some 
old teachings for new 
gardens. 
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ULTIVATING a garden holds 

lessons in growing, eating, and 
living well. We have an unfolding 
system with seedlings to nurture, bees to 
encourage, and flowers to plant. There are 
also more beds to plan, baby blue-tongued 
lizards to admire, compost to turn, and soil 
profiles to build upon. Always countless 
things to observe, lessons to be learned, 
and ideas to build on. 

Here are eight lessons I’ve learned 

from our garden since moving here. 


Planning is a beautiful thing. From 
the outset there were plans. Intricately 
drawn visuals of what we had, what 

we wanted and what should be taking 
up precious soil space. Now with ten 
rotating raised garden beds, there's a 
system that will forever be a changing 


process given our needs and conditions. 
The main thing? Finding a system that 
works. 


It's all in the soil. Soil needs a 
variety of bacteria to thrive and while 
some beds had that diversity from the 
outset, others didn’t. The ‘death beds’ 
(as they became known) struggled 

to grow anything. It took nearly 12 
months of building up the soil profile 
(and for us to work out just how 
depleted that initial soil had been.) 


Knowing your context. Observe 
how much sun there is, the soil make 
up, critters sampling the produce and 
really just knowing what we want to 
eat. I did (a little too enthusiastically) 
plant some curly kale. It’s been 


"Kilos and kilos of cherry tomato 
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growing in abundance; however, I forgot 
the fact that none of us particularly like 
it. I’m hoping our resident baby blue 
tongue might be interested but think it 
might prefer the slugs and strawberries 
also on offer. 


hen it’s hot, roll with it. Australian 
summers can be fairly brutal. While 
timely watering, soil development and 
mulch are a start, you can add a diversity 
of plants for extra ground cover, and shade 
cloth. But sometimes it’s just too hot. 
Too hot for us to work in the garden, and 
too hot for some things to grow. 


Mindfulness and bees. Taking 
pictures of bees is an exercise in 
mindfulness and one I will never 
ever tire of. It requires patience and 
a stillness that often isn’t replicated 
throughout the rest of the day. The 
study of bees has become a whole 


E 


The resident blue-tongued lizard keeping an eye on any slugs. 


The blue-banded bee has become a favourite in Brydie's garden. 


family affair. We've all benefitted from 
getting to know the amazing different 
types (such as the elusive Common 
Teddy Bear Bee — alas no picture of that 
one yet!). Whether solitary, honey or 
stingless, they are all admired. 

You get out what you put in. If I care 
for the garden for at least an hour a day, it 
shows. If I neglect it for weeks at a time? 
Unsurprisingly, that shows too. Regular 
maintenance is necessary if we want to 
grow more than a token amount. 


And 


are a lot of cockatoos and corellas in 


the cockatoos think so too. There 


this area, and I never tire of hearing or 
seeing them. Just quietly, watching a 
band of cockatoos make off with my 
neighbours passionfruit was entertaining. 
Not because I’m a horrible neighbour 
but because these passionfruit were truly 


prize-winningly big and they just lifted 
them off with ease. 

When I found myself regularly 
catching the local avian posse doing 
the same to my sunflower patch, I 
was secretly pleased. I was growing 
something they wanted and I was 
happy to share. (Admittedly a little less 
pleased after watching them greedily 
strip my new patch of beautiful 
sunflowers.) 


We've managed almost a constant year 
of cherry tomato growing. Kilos and 
kilos have passed by salads, hungry 
mouths and passing friends. Without 
the problem of fruit fly attacking 
them as they do the bigger varieties, 
the cherries have become a consistent 
favourite to grow. 

I'm looking forward to further 
garden lessons in a life well lived. 


Brydie's first crop of onions: "not exactly prize winning," she says. 


ΣΣ 


Permaculture pioneer, Bruce Hedge 
of Newham in Central Victoria, passes 
onsome great tips from the recent 
harvest season. 


[s ISSUE I raved on about the incredible fruit set 
on our trees in the 2016-17 season. We thought wed 
have enough fruit from un-netted trees to complement the 
huge crop on 20 trees protected under nets. Well ...nope, 
the barbarian invasion of cockies and rosellas started early 
January, and progressively stripped all the maturing fruit 
from anything exposed to the outside world. 

We started harvesting 'Akane' apples mid February (very 
delicious small red apples, great for lunchboxes) and, at 
the time of writing, I have pressed 60 litres of apple juice, 
mostly from wonderful ‘Lord Lambourne’ and ‘Royal Gala’ 
apples. The main crop of later varieties has slowed down 
and will be processed over the next few weeks. The netted 
nashis are always welcome, and are wonderful to give away 
with a recommendation to cut a sliver of nashi about 4mm 
thick and combine with a piece of really sharp cheese. 
Utterly mouth-watering. 


Woofer Dietje with a third of the tomato crop. 


We ve bought 
no Bruit or 
vegetables since 
mid January. 
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Leek and potato 
soup ió a winter 
staple round 
here. Leeks are 
like the Magic 
Pudding. 


Meanwhile, the garden’s cornucopia 
has been extraordinarily welcome, after 
a few lean drought years. We've bought 
no fruit or vegetables since mid January. 
It’s now early April. We've harvested and 
processed far more produce than previous 
years, and along the way have discovered a 
few tricks that make life easier. 

I became inspired to plant ‘Delicata’ 
squash for the first time and this 
absolutely delicious, easy to grow 
cucurbit lived up to the raves I'd read. 
Its chewy, creamy texture, sweetness 
and nutty flavour make it possibly the 
best-tasting roast pumpkin ever. Very 
prolific, no peeling required, and a 
perfect size for two people. Not a 
keeper like Butternut or Queensland 
Blue, but welcome nonetheless. ‘Green 
Harvest’ in Queensland stock the seeds 
(greenharvest.com.au). 

Another wonder of the harvest was 
our sweet corn patch, which we put in 
because we had lots of water this year. 
I planted purple podded beans 
between the seedlings when they 
were about 20cm high. Hundreds of 
bright purple beans stood out against 
the green and yellow background, 
making picking very easy. They 


turn green when you steam them! 

A dozen Golden Nugget pumpkin 
plants rounded off the ‘Three Sisters’ 
(corn, beans and squash) which the 
Native Americans discovered worked 
particularly well together. 

The corn was particularly brilliant. 
The modern non-hybrid varieties are 
very sweet, and don't turn starchy as 
they once did, even after days in the 
fridge. Still, the old adage, “Walk 
down to the corn patch and run 
back,” is a good one. I discovered a 
rather nice trick on Youtube which 
works beautifully: www.youtube.com/ 
watch?v=U10MkdbzS54. 

You leave the cob in its husk 
exactly as you picked it, microwave 
for about two to three minutes, then, 
using gloves or oven mitt (it’s very 
hot!), cut off the stalk end about 
1cm up, and squeeze or shake the 
cob out holding the tassled end. The 
cob emerges from the husk in a very 
satisfying way, without any stringy bits 
and ready to add some butter, salt and 
pepper if you like. Yum. 

Here’s an amazingly time saving tip 
for freezing tomatoes, particularly Roma 
style ones. Simply cut a raw tomato 


off a little bit up from the stalk end, 
add a criss-cross to about a centimetre 
down, and freeze whole in ziplock 
freezer bags, up to 30 or so at a time. 
The tomatoes don’t stick together, so 


when you need a dozen tomatoes for 
a pasta sauce, just take them out, put 
them in a bowl of warm water, and 
after only seconds, the little beauties 
pop out of their skins in a flash. Easy 
peasy. Heating them in a saucepan 
releases the watery juice, which you 
can strain off and use for soup, if you 
don’t want to spend ages and lots of 
energy rendering it down. You're left 
with wonderful concentrated tomatoes 
without skin. 

Leek and potato soup is a winter 
staple round here. Leeks are like the 
Magic Pudding. They really are “cut- 
and-come-again”. Simply slice off at 
ground level, and many will pop up 
again in a much shorter time. Potatoes 
stay in the ground until needed, or till 
they sprout in late winter. 

And, of course, in summer, basil is 
indispensable with tomato salad. Plant 
20 or so, and keep on plucking... 
don’t let them flower — make pesto 
and freeze it. 

I’m off to plant some garlic. 


Delicious Delicata squash. 


The tomato trick. 


earth garden 180 57 


EDIBLE GARDEN 


Illustration by 
Daisy Adelaide Gray 


FROG'S EYES OR PEARLS? 


Co-founder of Earth Garden, Keith Smith, of Artarmon in NSW delves into the fascinating 


history of growing cassava. 


SSAVA, also called yucca, is a 
starchy tuber with a milky white 
sap that is an important food staple 
in tropical and subtropical countries. 
Tapioca, the sago-like pudding I recall as 
‘frog’s eyes’ from boarding school, is made 
from heated cassava starch. Some chefs 
today prefer to call them tapioca ‘pearls’. 
This hardy and drought-resistant 
perennial shrub grows wild in the humid 
tropical lowlands of the Amazon Valley 
in South America, where it was first 
cultivated and called manioc. Central 
America and southern Mexico are 
secondary sources of diversity of cassava. 
There are two kinds of cassava. The 
early, white or sweet cassava (Manihot 
dulcis) takes six to nine months to 


mature and is eaten fresh. Its roots are 
not poisonous when young. 

Bitter cassava (M esculenta) takes 18 
months to two years to fully mature and 
is cultivated for flour and starch. It is a 
perennial shrub reaching four metres in 
height, with deeply lobed, fan-shaped 
leaves and yellow-green flowers. 

Early Spanish explorers in Cuba 
found that jungle-dwelling Indians, 
who used cassava juice to poison darts 
and arrows, peeled and grated the roots 
of bitter cassava and squeezed out the 
poisonous juices under pressure. They 
put the pulp or manioc meal through a 
sieve and baked ‘bread’ or flat cakes on 
hot stones. 

Though low in protein, the huge, 


swollen circular tubers, which may weigh 
two to nine kg each, are a good source of 
carbohydrate. The surface of the tuber is 

corky and the flesh is in the centre. 

Cassava leaves contain good 
amounts of vitamins A and C as well as 
calcium. Boil or steam young leaves for 
a few minutes before eating. 

Depending on the variety, cassava 
can be roasted and eaten like potato or 
treated and ground into flour to add to 
stews. Cassava tubers are usually cut up 
and peeled, boiled and grated, mashed, 
baked or sliced and fried for chips. 

In Indonesia, cassava is used to make 
krupuk (prawn crackers). 

Pigs will root in the ground to find 
sweet cassava tubers, while both pigs and 


Caaaaua, grows rapidly, even in poor soll. 
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A cassava seller in Indonesia slicing raw 
cassava for sale. 


fowls like cassava leaves. Bitter cassava 
must be cooked before eating or feeding 
to animals. 


GROWING 
Cassava grows rapidly, even in poor 
soil. Ideally cassava is grown in humid 
temperatures of 25 to 29 °C and needs 
1000-2000 mm of rain annually, with 
750 mm being the bare minimum. Plants 
will not grow in cool places (except in 
a heated greenhouse), become dormant 
under 10 °C, and are killed by frost. 

In subsistence farming, cassava 
bushes are often planted closely 
together along fences (as in Bali and the 
Philippines) and in any vacant spots. 

Propagate cassava by cuttings in 
autumn or at the start of the Wet Season. 
Use ripe stem pieces, about 25 to 30 
cm long and 2 to 3.5 cm in diameter, 
bearing four to six eyes. Place them 
into the ground at an angle of about 45 
degrees and about five to ten cm deep 
and 60 to 80 cm apart. Press soil lightly 
around each sett. The first shoots appear 
in about two weeks. 

Hoe to keep down weeds for the 
first three or four months, until there 
is enough foliage to suppress weeds. 
Roots form near the surface of the soil 


Fried cassava chips ready to munch. 


and need a constant supply of water. 
Harvest white cassava after eight to ten 
months, before the roots are too hard 
and fibrous. Harvest bitter cassava much 
later for starch, when the leaves begin to 
turn yellow and fall. Cut off the stems 
of cassava bushes, then remove the roots. 
Tubers are sliced thinly and dried 
for storage, or made into flour. Cassava 
exhausts the fertility of the soil, which 
should be renewed with plenty of 


The roots of bitter cassava 
contain a glycoside called 
linamarin, which releases 
hydrocyanic acid. It occurs 
mostly in fhe rind, which 
can be poisonous if eaten 
raw. Always peel cassava 
tubers before eating the 
pith. Remove the toxic 
element from bitter 
cassava by crushing, or cut 
the roots into pieces and 
soak in water for 24 hours 
before cooking. Make 
sure you throw out the 
poisonous water. 


animal manure and compost. 


VARIETIES 

There are almost 100 described cassava 
varieties. They include ‘Llanera’, an 
internationally accepted type, and ‘MAus 
7’, which was trialled by the Queensland 
Department of Primary Industry in the 
1970s. In the Philippines “Balinhoy’, 
‘Baker’ and ‘Mandioca Basiarao’ are 
grown in family plots. 
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winter sprouts 
hor chooks 


Sprouting grain also increases 
thé vitamin and mineral content, and 
makes iteasier on the digestion of all amma. 


Sarah Price of Tolga in Queensland explains how your chooks can get a big nutritional 


bang for your buck this winter. 


MING into these cooler food to have on hand all year round. In 

months it can be hard to meet summer, you ll notice your chickens’ 
your chickens’ energy requirements. appetite decreases. Because they are 
My chickens are very spoilt . . . they've eating less, their feed needs to contain 
never tasted a single processed pellet of higher amounts of protein to ensure 
commercial chicken food. They live they are still getting their required 
on a diet of mixed millet, sunflower energy. 
seeds, plus bran-based mashes with lots Sprouted wheat is the perfect 
of different things added in depending solution for my flock, because sprouting 
on their needs = and sprouts. And of the grain increases the protein by up 
course the token kitchen scraps and to 300 per cent within the first few 
anything they find when out for a days. Sprouting grain also increases the 
rorage. vitamin and mineral content, and makes 

Wheat sprouts form the bulk of it easier on the digestion of all animals. 

—c: diet. and they are a very useful This increased nutrient value is excellent 
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news for your budget come winter, 
when chickens consume a lot more food 
as they use more energy to keep warm. 
I make a point of feeding no dry wheat 
in winter, as the chickens simply eat far 
too much when it’s dry compared to 
when I sprout it. The good news is that 
sprouts are ridiculously easy to make, 
and your chickens will love you for it. 
Most grains are suitable for 
sprouting but I generally only sprout 
wheat and barley and serve other grains 
dry. Only feed barley in autumn and 
winter as it has a warming effect on the 


body. 


Sprouts are ridiculously easy to make, and 
your chickens will love you for it. 


A few everyday items are all you'll 
need to sprout grain: a bucket, and sieves 
to drain the sprouts into. 

Choose a sieve with holes smaller 
than your chosen grain. For larger 
grains like wheat and barley, I find 
plastic pasta strainers with slots in them 
work well. These are easily found in the 
kitchen sections of most shops, and they 
won't cost you much. 

For tiny seeds such as millet, a fine 
mesh sieve is required. As the sieves will 
be constantly moist, you'll need to give 
them a scrub a few times a week with a 
mild detergent to keep mould at bay. 

Decide how much grain you need 
to soak. Remember that once grain is 
soaked and sprouted it must be used up 
within a certain amount of time or it 


Put a small amount of grain on to soak daily so you'll have a continuous supply of sprouts 
ready at the ideal sprouted stage. 
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will go mouldy. Feeding mouldy grain 
to livestock is dangerous and can cause 
botulism, which can be fatal. Only feed 
grains that are clean and mould-free, and 
do not smell sour. 

For example, if you have a backyard 
flock of three laying hens, soaking five 
kg of wheat all at once isn’t a good idea, 
because the sprouts will grow mould 
before they'll eat through it. A better 
option is to put a small amount of grain 
on to soak daily, so that you will have 
a continuous supply of sprouts ready to 
feed at the ideal sprouted stage. 

Put the grain into a bucket and 
cover with water. Leave about 1cm of 
water above the grain, as it'll soak this 
up. Leave to soak for eight to ten hours. 
Adding a tablespoon of unpasteurised 
apple cider vinegar to the soaking water 


helps to keep grain fresh and prevent 
mould. 

Drain into a sieve and rinse 
thoroughly with clean water. Place on 
a rack or hang up the sieve, somewhere 
out of direct sunlight but with plenty of 
airflow. 

Thoroughly rinse the grain daily. 
Depending on the weather, you should 
start seeing small white ‘tails’ sprouting 
in a couple of days. You can feed the 
grain at any time from this stage, or 
you can let it sprout for another day 
or two for further sprouting — it’s 
entirely up to you. Pigs love their 
sprouts well done, that is, with both the 
‘tails’ shooting, and the pale green shoot 


appearing at the top of the sprout. A 
basic rule of thumb for pigs is, the more 
sprouted it is, the more they like it and 
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the better it is for them. Chickens don’t 
like their sprouts too lengthy, so feed 
them the sprouts anywhere between 
days one to five. 

In cold weather the sprouts are a 
lot slower to grow. There’s an easy way 
to speed up the process, though. Put 
the sieve of grain into a box or lidded 
bucket each evening. In the morning 
take it out, and follow the usual rinse 
and drain routine. 

Sprouting grain generates a lot of 
warmth, and when in a confined space 
like a box the extra warmth is very 
handy for getting the sprouts to grow 
quickly. I learned this through the 
necessity of having to store the grain 
away every night to keep it safe from 
vermin. I’m sure your chooks will love 
this winter treat. 
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The slightly aniseed flavoured 
seeds can be added to bread, 
pastries, pasta and more. 


FOOD BASICS 


THE TRIPLE TREAT OF 


The myriad benefits of growing fennel emerge in Wendy Bartlett's regular ‘food 


ENNEL is a wonderfully 

aromatic perennial plant growing 
up to two metres tall, with dark green 
aniseed flavoured feathery leaves and 
umbels of tiny yellow flowers. It makes 
an attractive plant at the back of a 
perennial border, in the vegetable garden 
or orchard. It’s considered a triple treat 
— a vegetable, herb and medicinal herb. 

The annual bulb fennel 


fundamentals' column. 


(&nnochio) is a crisp bulb vegetable 
with a nutty anise flavour grown twice 
during the year in spring and autumn, 
taking three months to harvest from 
sowing seed. 

Perennial herb fennel can have 
purple or bronze tinged foliage and 
is typically grown for its seed which 
is used as a spice and a medicine. This 
variety will self-seed prolifically in the 


garden so once you've planted it, you'll 
have it forever. 

I use the foliage and the seeds more 
than the root — medicinally and in 
cooking. So I allow most plants to grow 
to maturity. Plus the tiny yellow edible 
flowers attract beneficial wasps which 
prey on plant-eating insects, making it 
an excellent plant for in and around an 
organic garden. 
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Fennel loves plenty of sun and once 
established, it’s quite robust. But it 
does produce more tender foliage if 
the soil is rich, well drained and deep, 
so add animal manure and blood and 
bone to the soil a month or so before 
planting. Don’t be tempted to fertilise 
during the growing season because 
the plant will lose its aromatic oils and 
taste. It dislikes.extremes such as frost 
or excessive heat, and it can bolt to 
seed early. 

Fennel doesn't like being 
transplanted so sow seeds directly into 
garden position about 25 cm apart, 
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Wendy with the fennel in her summer garden. 


leaving a metre between rows. Any 
seedlings not producing a bulb early on 
should be removed, unless being left 

to go to seed. For a household of four 
people, plant about three or four per 


person, depending on how often you use 


it in your cooking. 

Keep soil moist while plants are 
establishing themselves and mulch 
lightly to conserve moisture and 


reduce competition for water by weeds. 


Covering with a mulch of straw during 
frosty conditions is a good idea. 

Grow fennel during spring and 
autumn in most climates, but grow 
during the Dry Season in the tropics. 


Fennel are susceptible to water stress so 
ensure soil is moist at all times during 
dry weather. Staking plants may be 
necessary if you experience high winds 
in your area, especially if you're allowing 
some to grow to maturity. 


When the swollen leaf base has reached 
the size of a golf ball, it's best to blanch 
it (place cardboard or newspaper collars 
around the base and hill soil or mulch 
up around the outside) to remove traces 
of green and reduce the chance of 
bitterness. This produces an attractive 
white fleshed bulb. Watch out for slugs 
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and snails — use beer baits to keep them 
at bay. 


About a month after blanching, bases 
will have swollen to the size of a tennis 
ball — much larger than this and they 
will become tough and stringy. After 
removing collars, cut with a clean knife 
just above the root at ground level. 


Fennel has been known to be 
beneficial helping people suffering 
from constipation, anaemia, indigestion, 


Fennel produces more tender foliage if the soil is rich, well drained and deep. 
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flatulence, heart disease, cancer, high 
blood pressure (reduces blood pressure), 
colic, immune system, eye care and many 
other conditions. It is a very popular 
and respected plant with many healing 
properties. 


The bulb resembles the base of a bunch 
of celery and it can be steamed or 
boiled or grated or sliced and eaten raw 
in salads. The side stems can be eaten 
raw like celery. The slightly aniseed 
flavoured seeds can be added to bread, 
pastries, pasta and pickles and tea can 


Fennel divided in its second year of growth. 


be made from seeds steeped in boiling 
water. The dill-like feathery leaves make 
a great garnish. 


Fennel (Florence - finnochio) grows to 
harvest in 12-15 weeks and the seeds are 
available from Eden Seeds. 


Fennel was one of the nine sacred herbs 
of the Anglo-Saxons due to its amazing 
healing properties. In Medieval times 
seeds were chewed to stop a rumbling 
stomach. 
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— PART TWO — 


Shani Graham and Tim Darby of Ecoburbia near Fremantle in WA, continue 
describing their fascinating project in this concluding article, as they turn an 
Italianate mansion into one of Australia’s leading urban eco-housing sites. 


HAS A FORMER school principal exciting one yet. We have been able 


"W(Shani), and a builder and to implement all the things we have 
stonemason (Tim) we have been learned about greywater, solar, food The small community created here is one 
passionate about,building sustainable gardening etc but also move forwards of the highlights for us. The residents at 
communities for many years. We used further to share our home by living in Ecoburbia would not normally live in the 
to live in the famous Hulbert Street smaller spaces with others. It’s not a way they do. To start with it’s rare for two 
think a street festival for 7,5001), housing co-op, not a share house — it’s a people in their 205, one in their 30s, one 
but this project is definitely the most new model for more sustainable living. in their 40s and one in their 50s to live 
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in such close quarters. Meals are often 
shared but there is no formal roster, rather 
a simple text message just before dinner 
plans are made. Everyone is welcome to 


the 11am cup of tea and 2pm lunch break. 


We often laugh that it is somewhere 
between Melrose Place and Seinfeld with 
an alternative shared kitchen. Visitors 
comment on the casual nature of the 
community relationships, and so far it’s 
working really well — the highlight of the 
project as far as we are concerned. 
Ecoburbia continues to run its 
monthly movies over summer, but we 
now have a purpose-built outdoor 
movie area created from the tiered 
front garden. A weekly yoga class, choir 
practices and various workshops make 
good use of the communal spaces. 


FOOD PRODUCTION 


By organising smaller housing units, we 
have about 223 square metres left for 
garden. Currently the front garden is 
planted with herbs and vegies that are 
shared with the household and other 


a 


neighbours. The back garden has five 
7 metre by 1.2 metre curved beds for 
more intensive vegie plantings — and 
more are planned! 

Our two goats (Whimsy and Little 
White) share their 48 square metre pen 
with 12 chickens, and provide us with 
enough milk for our needs, the making 
of goats’ cheese and some trading of milk. 
Two other “non residential woofers” 
trade milking skills for goat’s milk. 

Six citrus trees have been planted on 
the southern boundary. Because of the 
limestone caprock they are in large pots: 
soak well liners. Four deciduous trees have 
been planted in the goat pen. An advanced 
mango and macadamia were saved from a 
developer and are planted in the garden — 
the macca doing better than the mango. 

Our large northern verge has proved 
a wonderful opportunity to develop a 
native garden that is also useful goat 
fodder. Some caprock saved from a 
building site has been used to create 
four retaining walls, and two years of 
dumping mulch there mean we have 
usable soil. 
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Curious locals: heavy machinery digging into heavy limestone caprock to install a 50,000 litre concrete rainwater tank underground. 


WATER 


All residents at Ecoburbia share one 
large laundry. The plumbing in the 
main house (and ‘boodjar’ unit) all 
runs through one conduit, meaning 
shower and laundry grey water is easy 
to control. The greywater pit is on 
the bottom corner of the property and 
our pump system ensures all the fruit 
and nut trees are well watered. We 
have installed a bore (35 metres down) 
which services the toilets, laundry and 
the gardens. This bore is first pumped 
into a tank before distribution. 

The rainwater system proved to 
be a major project. We installed a 
50,000 litre concrete rainwater tank 
underground at the front of the 
block — no mean feat when the heavy 
machinery had to dig into heavy 
limestone caprock. Smaller rainwater 
tanks are planned for the boodjar and 
the goat pen. 

Tim estimates that with five people 
living here, with a daily water use of 
50 litres, we should be able to survive 
100 days with no rain, essentially taking 
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us ‘off grid’ in a typical summer. The next 
plan is a shared composting toilet. 


The main house has had a large 7.5 
kilowatt solar array installed. Although we 
only have a 5 kW inverter (the maximum 
allowed) by facing panels on the east, 
north and west we maximise our power 
production (up to 43 kwh per day). Two 
evaporative tube hot water systems serve 
the needs of the maif house and boodjar, 
without the need for back up heating. 
The living spaces with northern 
aspects do not need heating, but the 
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Permaculture disco. 


south facing ‘warden’ and ‘ngardak’ 
units have both had wood fired pellet 
heaters installed. These heaters are 
common in Europe and use waste or 
sustainably sourced wood pellets. These 
heaters use a reduced fuel flow rather 
than oxygen flow, and burn with 98 
per cent efficiency, without producing 
carbon monoxide, sulphur dioxide or 
particulate pollution. 

Low tech power saving initiatives 
include solar ovens, cookers and food 
dryers available for residents’ use. There 
are no televisions and one computer 
modem services all residents. In the 


future a battery bank will further future 
proof our power needs. We are also 
looking at micro steam generation. 


There is no parking available on the 
property, except for one spot for the 
shared electric ute. We do however have 
20 bikes for the five residents including 
electric bikes, road bikes, mountain bikes, 
commuter bikes and an extra cycle.... 


1, 


We recognise that high density housing, 
close to good public transport options is 
a more sustainable way to live, especially 
if small houses, fewer parking bays and 
communal sharing of resources mean that 
more land can be used for urban farming. 
But that is not the only reason for 
having rental accommodation on our 
property — we are realistic about our 
financial sustainability as well. We hope 
that once Ecoburbia is fully established 
the income from renting the various 
accommodations, coupled with our 
reducing living costs, will enable us to 
spend less time worrying about income 
and more time doing the sustainability 
work we love doing in our community. 
We are looking forward to being able 
to more fully integrate our home and 
‘work’. We like the idea of retirement being 
the freedom to do whatever work we like 
without having to worry about the money 
involved. We want to be able to age in place. 
In summary ...sometimes we are 
asked what we are up to by someone 
who really does not have time to hear 
the whole vision. To these people we 
usually say something like: "It's a bit like a 
combination community garden/housing 
cooperative.” The main difference 
however, is rather than being run by 
a committee with long meetings and 
consensus decision making, Ecoburbia is 
run by benevolent dictatorship (even if 
there is sometimes disagreement about 
who that is!). 


* To keep up to date with how this project is 
going, like Ecoburbia on Facebook or keep an 
eye on their website: ecoburbia.com.au. 


n... z d e Read Sa ee: 


The goats are keen to participate in the workshop and garden tour. 


riends who bujia together... strip together? 
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Weekend hippie, Liz Ingham of Yarraville and Clydesdale in Victoria, is so reflective she's in 
the Hall of Mirrors. Here she reflects on the power of yoga for acceptance and connection. 


M ABOUT to get profound, so 
buckle up! (Adopts stance with 
one hand outstretched, breathes in.) 
YOU AND YOUR BODY ARE 
THE SAME PERSON. 
Well, that about wraps it up. You 
can stop reading now. 


ΤΗΕ GIRL IN THE PHOTO 

There’s an old photo I keep on the shelf 
of a girl in daggy bathers sitting on a 
windy beach. She doesn’t look anything 
like me, because I’m 50 and she’s maybe 
nine, she has gangly limbs and mine are 
stocky, but there’s a birth-mark on her 
foot same as mine. 


What gets me, though, is the girl's 
hands aren’t just like mine, but they are 
mine. I’d know them anywhere! Those 
are my hands on the ends of my arms, 
typing these words. 

There are no footprints showing 
how she came to sit there and only I 
know how that is possible. It’s a surf 
beach and she is waiting to get tumbled 
by the next wave. 

Most of us don’t have a problem 
conceiving of memories lasting four 
decades in the same mind, connecting 
points in the same life experience. But I 
don’t remember watching a girl playing 
in the surf; I remember the feeling of 


being tumbled about and plastered with 
sand, because me and my body are the 
same person. 

Somehow we cultivate all this 
worthless angst about our bodies, 
guilt about food or exercise, a bit of 
embarrassment or mostly, shame. We 
disconnect, like our true self is made 
up of our choices and experiences, 
personalities and thoughts, and our 
bodies are just vessels for all that. Or 
worse, we dislike our bodies. 

And isn’t that just the stupidest 
thing? If someone shamed you for 
something you did, like going to a 
protest, or not going, you would justify 


"We should show kindness to our bodies, 
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The girl on a windy beach. 


Self-study, awareness 
and clarity of mind 
through movement. 


yourself because we feel connected to 


our decisions and actions. So why less 
connection to our bodies? 

We should show kindness to 
our bodies, acceptance, curiosity and 
acknowledgement. Each of us is unique 
and beautiful. 


I started going to the Iyengar studio in 
Yarraville because my shoulders were 
stiff and my lower back ached and my 
goodness those knees, and I was turning 
40, which if I recall correctly was The 


New 85 or something. 

The reason I continued wasn’t 
for the do-it-yourself physiotherapy, 
although that is definitely a thing, but 
because of the mind-body connection. 

My experience from day one was 
that I didn’t have to wait to ‘do yoga’. I 
moved very differently than I do now, 
but it was otherwise exactly the same; 
self-study, awareness and clarity of mind 
through movement. 

It took me a while to realise the 
significance of the ‘props’ the Iyengar 
practitioners use — the straps, blocks, 


chairs, ropes and firm cushions. I would 
yearn to reach my feet with my hands, 
but the teacher never used words from 
my internal monologue, like ‘inflexible’. 
She would say to loop a strap around 
my feet instead of straining. So I would 
hold the strap and lean back to ‘open the 
chest’ and enjoy a stretch in the backs of 
my legs, same as I do now when I hold 
my feet — it’s the same movement, from 
the point of view of the person doing it. 
For me, the most profound benefits 
come from simply having permission 
to take up space in the world, to 
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stretch out taller and wider, to accept 
the reality of this body but also to ask 
which limitations are real and which are 
imagined. 

When a teacher directs me to the 


position of my foot I usually can’t see it, 
looking out through my eyes like the rest 
of life. I have to feel it from the inside, 
connecting with the foot, not forgetting 
the arms and breathing, always breathing, 
which takes so much focus that the 
outside world tends to drop away. 

The connection works in reverse, 
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too. I kind of dig feeling strong and 
stable, because I take that into the rest 
of my life. But when there’s something 
going on, like a bad day, I can observe 
the physical effect ‘on the mat’, the 


literal wobbliness, which stops me going: 


"oh, it's nothing". 

This month, I'm getting to know 
a muscle somewhere deep behind my 
navel. If I stand on my forearms and 
relax everything I don’t need, which 
means letting go of fear, an awareness 
of this muscle and the ability to free- 


balance come at the same time. It 
flickers like butterfly wings to stop me 
falling one way or the other, until I lose 
connection and step down or rest against 
the wall. 

Anyone looking in from the outside 
will see a middle-aged woman upside 
down with her shirt tucked into her 
shorts, ye gods, and they can judge all 
they want about what that might look 
like. I’m here, my body, this moment, 
thinking “hello, little butterfly muscle, 
pleased to meet you!”. 


/ HERE'S a pretty common joke 
ΝΡ that circulates around restaurant 
industry circles. How do you know if 
there's a vegan in the room? Because 
they'll tell you! It’s funny, because it's 
true, and that's okay! 

I've heard lots of chefs gripe over 
the years about vegans, and vegetarians 
in general, and the gluten intolerant, 
and people with more general dietary 
restrictions. And plenty with plenty to 
say right now about fructose diets, and 
foodmaps, and allium allergies. Borne 


lef? as - se 
v. Harvagting the stock: Ν 


out of frustration, no doubt, and perhaps 
a little lack of confidence in one’s own 
skill set, but I think it’s really just a way 
of seeing your glass as half empty. 

Those of us who prefer our glass 
half full, however, really enjoy the 
challenge of shaping a menu to fit a 
particular need or restriction. It can 
sometimes lead to the most glorious 
new. 

This stuff has been in my mind 
recently following an event for someone 
with allergic reaction to all things allium 


ALLIUM- 
FREE 


Glass-half-full garden chef, Gary 
Thomas of Daylesford in Central 
Victoria, shows his great tolerance 
of people with food intolerance. 


Photos by Pete Swann Photography: pete@peteswannphotos.com 


— red onion, brown onion, garlic, chives, 
spring onion, salad onion, shallots and 
so on. And we wanted to make sure the 
whole menu was good for him to eat. 
And we wanted to make sure he got the 
risotto that he loves so much, but cant 
eat anymore. Made the traditional way, 
anyhow. 

Because anyone who has ever made 
risotto knows that onion is fundamental 
to the process, as a base note in the 
stock, and as a primary flavour in the 
sofrito, along with garlic, right at the 


earth garden 180 73 


A mix of garden greens, herbs and flowers: 
stock ready to simmer. 


beginning. So it took a little bit of 
thinking about, and wandering about, 
and trialling and talking about, but in 
the end we came up with something 
pretty neat, and new for us, that we are 
continuing to use, and applying more 
universally. So our glass is quite full, 
actually! 

Pick a mix of garden greens, herbs 
and flowers. I particularly like African 
marigolds, winter savoury, nasturtium 
leaf, French sorrel, native celery and sage 
leaves. I think these give the rich, sweet, 
and savoury notes required for a good 
stock. I generally avoid the brassicas, but 
a few chopped apples fit well. 

Cover all with water, add a few 
pinches of salt, some bay leaves and 
a tablespoon of whole black pepper. 
Bring gently fo the boil and simmer for 
25 minutes to an hour. Too long and 
the stock may begin to sour. 

‘{canwhile, make the dragon sauce 
recipe below). 


ven roast or dry pan fry a cup of 
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Nasturtium buds or English capers. 


pinenuts until golden brown. Reserve. 
Follow your favourite method for 
making the risotto. Traditionally, the 
celery and carrot are finely diced = can 
be minced — and sautéed gently in oil 


with the risotto rice. Arborio rice is 


commonly available. I personally prefer 

carnaroli for a creamier texture overall. 
If making for a large group, you 

can always cook the rice 90 per cent, 


Risotto, salad burnet, dragon sauce, 
pine nuts, and lemon wedges. 


hold, then swirl a final amount of stock 

through to warm and free up the risotto 
before serving. Don’t forget a really big 
squeeze of fresh lemon juice to brighten 
and pick up all those flavours. 


Spread the dragon sauce across each 


plate, lay the finished risotto over the top, 


scatter with toasted pinenuts and garnish 
with a couple of lemon wedges. Shaved 
parmesan and salad burnet are optional. 


The name derives from the 
fire-like colours of all the 
ingredients and not from its 
character on the palate. Good 
with steamed vegetables, 

as a dip, as a substitute for 
mayo, or mixed with vodka 
for breakfast. 


450g carrots, peeled, boiled 
450g red pepper, roasted 
100g tomato purée 

200g sweet potato, cooked 
2 tsp honey 

Juice of 1 lemon 

2 big pinches dried oregano 
Salt and pepper to taste 

A few tablespoons olive oil 
(optional) 


Mash and purée all together. 
Season to taste. Keeps 
refrigerated 5 — 7 days. Fora 
slightly different texture, or 
to preserve longer, combine 
with olive oil, and lay baking 
paper flat over the top of 

the purée inside its storage 
container to seal. 


I have a family member who sometimes 
sends me glibbish Americana to read. 

It often includes the concept that each 

problem is really an opportunity. I like 

it when that proves to be true. 
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I wate WASTE 


Longtime writer for Earth Garden, 
Bob Rich of Healesville in Victoria, 
reflects on the extraordinary change 
in building practices that prefers to 
bury houses in landfill rather than 
recycle them. 


AM ONE of those annoying people who 

switches off lights and ceiling fans in empty 
rooms while visiting someone. I don’t care who pays 
for the electricity: having it wasted still steals from 
my grandchildren. I switch off the engine at a red 
light (when the car is going at zero kmh). My tube of 
toothpaste lasts twice as long as anyone else’s, without 
compromising dental hygiene. 

So, I’ve been somewhat distressed by the way 
local builders go about their business. A few months 
ago, a huge excavator arrived at an old weatherboard 
house nearby. It chomped the house into pieces, and 
loaded everything into trucks for transport to the tip. 
Then they sprayed the grass with poison, and locked 
the place up. Now, there is a temporary fence with 
nothing inside except dead grass. 

Thousands of dollars of perfectly usable building 
materials have been converted into landfill. I imagine, 
the excuse is efficiency. There is no market for 
recycled stuff, because time is money you know. 
Modern builders want everything to be standardised, 
so a new building can be assembled as if it were a 
Lego project. 

Once upora time, there was a flourishing 
demolition industry. If you wanted a house removed, 
vou called in the demo bloke, who carefully took it 
to pieces, denailed the timber, and sold it to people 
like me. This provided employment, highly seasoned 
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Bob breaking up lumps of old cement. The sieve rests on his trowel while 
he's gently tapping away. Then he shakes it to get the powder into the 
bucket, which already has sandy soil in it. 


Once upon à time. there was ἃ 
flourishing demolition industry. 


A few days later, Bob says the patch in the wall has set hard, with no cracks, showing that the 
cement did bind the mortar. Once rendered over, the damage will disappear. 


timber rather than the low-quality 
pine that now costs so much, attractive 
features like leadlight windows, 
prepainted architraves made from real 
timber, and so on. Although few people 
thought that way, this was also far better 
for the environment. 

Well. I’ve managed to strike back, at 
least in a small way. Last spring, I had 
a project going, doing some rendering 
inside a mudbrick house. Then the heat 
of summer struck. There was no hurry 
about the task, and rendering done in 
the heat is less durable, so I went on to 
other things. 


In the meantime, the part-used bags 
of cement and lime got approximately 
ancient. Lime needs to be fresh, but at 
least it is still good for the acid soil, so 
it has been converted to agricultural 
uses. But the cement got all hard and 
lumpy. 

What would a self-respecting 
modern builder do? Consign it to the 
tip of course. 

Not me. 

When I worked at the CSIRO, I had 
lots of chats with people with expertise 
in various aspects of building, including 
the cement men (they were not made 


of cement, but knew all about it). So, I 
know that as long as a lump of cement 
can be crushed back into a powder, it 
will bind when wetted. Only bits that 
have formed into pebbles need to be 
thrown away. 

So, I invested in a steamer pot 
(you know, the kind with holes in the 
bottom) at the local op shop, and sifted 
my cement. The wooden handle of a 
hammer is an appropriate hammer mill, 
and with only a little extra work, I’ve 
saved a bag of cement from joining that 
poor murdered weatherboard house at 
the tip. 
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CREATIVE CULTURE 


Edited by Judith Gray 


THE $50 WEEKLY SHOP 


HOW TO BUY GROCERIES FOR 
A FAMILY OF FOUR ON A TIGHT 
BUDGET 


by Jody Allen 


Soft cover 342 pages 
black and white 


Penguin Books 
$24.99 


This is a time- and money-saving 
guide to help drastically reduce your 
weekly grocery bills. Jody Allen is 
a practical, stay at home mum who 
will teach you how to plan for the 
week, reduce waste and produce 
nutritious meals while having fun. 
Learn when, where and how to 
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HOW TO BUY GROCERIES FORA 
FAMILY OF FOUR ON ATIGHT BUDGET 


THE 


WEEKLY 
SHOP 


shop most effectively. Among many 
things you will learn how to maintain 
a frugal pantry, cook, budget, use 
recipes and plan meals for the busiest 
families. Be inspired by Jodie’s down 
to earth style and old fashioned 
wisdom. Jody’s recipes are spare but 
tasty. It’s like revisiting Nana’s frugal 
ways without The Great Depression 
doom and gloom. 

I particularly liked Jody’s 
suggestion of reducing portion sizes. 
An obvious way to reduce how 
much we use, and a really good way 
to get in shape. Always try to grow 
vegies, even if it’s just a few in a pot. 
I don’t think this book is ideal for 
a vegetarian wholefoods lover but 
I recommend it to students or any 
young person just starting out on 
their own. 


THE THANK YOU DISH 


by Trace Balla 

Children’s book, hardcover, 
full colour 

Published by Allen and 
Unwin 

$19.99 

Author Trace Balla is a graphic 
illustrator, vegetable gardener and 

a mother. This book was inspired by 
playful dinner time conversations at 


HARRY JAKAMARRA 


Music EP 


available at www. 
harryjakamarra.com 
Australiana/Folk 
$12.50 including postage 
Harry Jakamarra is a croc skinner 
turned gypsy musician from the remote 
Kimberley region of WA. He tours in a 
vegie oil-powered fire truck converted 
to a tiny house. Harry’s music has been 
described as 'Gothic-Australiana'. It’s 
a rich, raw sound that has its roots in 
Appalachian, Folk and West African 
desert blues. 

His powerful and carefully crafted 


her own table and is a joyous look at why we 
should all be grateful at meal times. Trace’s 
illustrations are lively, fluid and colourful. 
Dinner time is the perfect time to sow the 
seeds of gratitude but this book goes much 
further in exploring interconnectedness. This 
book explains how we are all part of a very 
grand and beautiful picture. 
It’s ideal for children three to six years 
of age and perhaps some oldies who enjoy 
reading and teaching important life lessons to 
littlies while having fun. 


lyrics encompass dark tales of twisted characters, as 


well as nostalgic ramblings inspired by life on the road. 
Harry is regarded as a stringed instrument guru and 
one of the most exciting up and coming songwriters 
in Australia. 

Growing up in Broome, WA, Harry was inspired 
to begin playing the guitar after seeing the Warumpi 
band perform. Soon after he picked up the five-string 
banjo and became a regular at local venues. Harry 
also developed a fascination with Indian classical slide- 
guitar and throughout his teens travelled to India to 
formally study with the gurus of Hindustani slide. 

This is a five track, long awaited release. For those 
of you who have been waiting, I can assure you your 
patience has paid off. These songs are rich, haunting 
and timeless. HJ has obviously been busy developing 
mesmerising film clips to accompany his powerful and 
gritty songs (go to youtube.com and search ‘Harry 
Jakamarra, Salt Creek’ or type in: www.youtube.com/ 
watch?v=mSSdXFI4fE4). Not to be missed. 
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POSITIVE ENERGY — PN 


€dited by Alan Gray 


POWERSHOP DELIVERS CASH FOR 


RENEWABLE PROJECTS 
Amid fresh attacks on renewable energy 
targets from the federal government, 
smaller electricity retailer Powershop has 
raised $100,000 from its customers to be 
given out as grants to ten community- 
owned projects around the country. Late 
last year Powershop launched the Your 
Community Energy initiative, where 
they gave customers the opportunity 
to pay higher rates, which it said would 
then be distributed to renewable energy 
projects that were community-owned. 
Powershop aimed to raise $20,000 by the 
end of 2016 but, as of February 2017, it 
had raised $100,000. 

One project — rooftop solar on the 
Centre for Education and Research 
in Environmental Strategies (CER ES) 
centre in Melbourne — has already 
received $10,000 from the initiative 
and used that to complete their 15 KW 
solar installation. A spokeswoman for 
CERES, Judy Glick, said the installation 
would save the community group 
$2,000 each year and reduce their yearly 
emissions by almost 16 tonnes of CO,. 
"CERES is on a mission to achieve zero 
emissions by 2025,” she said. 

Five other projects were also 
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announced as recipients of a share of 
the money. They include a micro hydro 
station in Daylesford, Victoria, which 

is being organised by Hepburn Wind, 
the operators of the first community- 
owned windfarm in Australia. Also 
receiving funding is the Milparinka 
Centre (Victoria), Castlemaine 
Childcare Centre (Victoria), Moyola 
Lodge (Victoria), Mid Mountains 
Neighbourhood Centre (NSW) and 
Buckets Way Neighbourhood Centre 
(NSW). Powershop’s chief executive, 
Ed McManus, said he expected to raise 
$500,000 within 12 months and wanted 
to accelerate the growth of community- 
owned renewable energy. 

"The way energy is generated, how 
it travels to our homes and how we pay 
for it, is going to change dramatically in 
our lifetime,’ McManus said. McManus 
acknowledged the initiative was 
partly about “brand-positioning” for 
Powershop. Powershop also recently 
launched a program called the Your 
Neighbourhood Solar Powerpack, where 
customers in Victoria could buy solar 
energy directly from their neighbours, 
allowing those with rooftop solar to get 
a higher feed-in tariff. 


— Guardian 


CERES in Melbourne 

has already received 
$10,000 from Powershop 
customers to complete 
their 15 KW solar 
installation. 


WORLD-FIRST ‘SOLAR-GLASS’ FOR 
DESERT GLASSHOUSES 

Western Australian scientists have 
developed what is believed to be a 
world-first: clear, energy harvesting 

glass which, if used in greenhouses, 
could produce crops in any climate or 
season. The glass is embedded with 
nanoparticles that work to draw out 

90 per cent of the ultraviolet (UV) and 
infrared rays from the sun, and transfer 
those rays to solar cells embedded on 
the edge of the glass panels. The rays are 
converted into energy, while allowing 70 
per cent of visible light to pass through. 
The energy harvested is used to power 
the structure, for example providing 
lighting, heating, cooling, or water 
desalination and irrigation. 

The technology has been developed 
at Edith Cowan University’s Electron 
Science Research Institute (ESRI) in 
Perth. Institute director, Kamal Alameh, 
said being able to convert unwanted 
radiation into electricity could be a 
huge cost-saver in greenhouses. 

“In a closed environment you don’t 
need a lot of water, so you don’t need 
a lot of energy to filter the water if you 
have underground water,” he said. “You 
also don’t need a lot of cooling and 


heating because we use these thin-film 
coatings to actually block the unwanted 
radiation, so that we can save on the 


energy used for cooling and heating. 
We hope to end up with a self- 
sustainable greenhouse that doesn’t need 
the power from the grid, and then it can 
be producing its own energy to produce 
the maximum or a good crop yield.” 

Professor Kamal said due to 
its designed self-sufficiency, there 
were no limitations to where such a 
greenhouse could be built, which could 
see agricultural production in areas 
currently too hot or dry to produce 
crops. 

“If you have underground water 
that’s all we need to basically produce a 
crop,” he said. 

The technology has been developed 
in collaboration with ClearVue 
Technologies. Company chairman 
Victor Rosenberg said the glass would 
provide farmers “safety and security 
of product” and reduce the need for 
chemicals. 

“With a closed environment under 
good controlled conditions, we want to 
get to the point where we can actually 
reduce the use of pesticides, fungicides 
and any other of the chemicals that are 
used because at the end of the day you do 
swallow them and you do eat them,” he 
said. “Safety and security to me is prime.” 


Professor Kamal said the solar-glass 
produced roughly 35 watts of energy per 
square metre of glass, which he believed 
was sufficient due to the amount of 
visible light the plants would receive. 
ESRI has received a $1.6 million 
grant from the Federal Government’s 
Cooperative Research Centre, which 
will fund a 300 square metre trial 
greenhouse to be built in the Perth area. 

—ABC 


HAWAII OFFERS $10,000 REBATE ON 
ELECTRIC CAR 

Rebates of up to US$10,000 are 

now being offered in Hawaii on 

the 2017 Nissan Leaf by two utility 
companies there — the Kaua'i Island 
Utility Cooperative and the Hawaiian 


A Clearvue pv bus 
shelter with solar 
lighting has been 
installed in Port 
Melbourne by the 
company, Adshel. 


Electric Company. The two utility 
companies are clearly looking to spur 
higher rates of electric vehicle (EV) 
adoption with the rebates. Green Car 
Reports provides more: “They are a 
small initial step toward a recently- 
announced goal of entirely carbon- 
free transportation, with all ground 
vehicles running on renewable energy 
by 2045. Hawaii already has a goal for 
utilities to generate 100 per cent of 
electricity from renewable sources by 
that year, according to CBS News, and 
is now considering how to extend that 
provision to transportation." As it stands, 
there are only around 5,000 plug-in 
electric vehicles in Hawaii (amongst a 
total fleet of around 1 million vehicles). 
—www.crestaproject.com 


The 2017 all-electric Nissan 
LEAF, one of the best- 
selling evs worldwide. 


earth garden 180 8l 


EARTH MARKET 


^^ 
- 
CL 


earth garden 180 


Dromanabooks now sells Earth Garden books 
including Back Yard Farmer and recent back 
issues of Earth Garden magazine. Online since 
2002, we also stock new and used books ona 
range of interesting topics. Prompt, personalised 
service — posts daily, tracking provided. Postal 
discount for bulk orders. 


Logosol SmartHolder safely holds logs of 

various diameters/lengths off the ground while 
chainsawing, relieving back strain and fatigue. 
SmartSplitter safely splits small firewood/ 
kindling with ease minus the strenuous swinging 
associated with a regular splitter. $186 each, order 
both and receive a free timber moisture meter. 


Going Solar has been trading in Melbourne 
since 1978. The key items include solar hot 
water, off-grid PV, grid-connected PV and 
hybrid PV solar systems but Going Solar also 
sells other products including non-toxic paints, 
non-toxic cleaning and personal products and 
beekeeping equipment. 


Weed control without toxic chemicals. 
Eliminate weeds naturally with our effective 
weed burners. Visit our online store to view 
our organic, biodynamic and eco friendly 
range of products. Includes gardening and 
composting guides, Biodynamic 500 prep, 
books, seed germinators, eco cleaning 


We graft and sell heritage apples, pears, quinces, 
stone fruits and berries, varieties chosen for 
taste and joy, not profitable logistical outcomes. 
We also run workshops for successful rural 
living. Fruit tree orders accepted from April to 
August, deliveries July and August each year. 


These unique, hand forged, Australian made 
bladed tools of unparalleled quality and 


traditional design are now available direct from our 


forge. Used by farmers, government departments, 
tradespeople and home gardeners for over 15 
years. You will love these heirloom tools. 


DROMANABOOKS 
dromanabooks @ gmail.com 
Phone: (03) 5476 2302 
dromanabooks.com 


LOGOSOL SMART LINE 
logosol.com.au/smart 


support @logosol.com.au 
Phone: 1300 769 258 


GOING SOLAR 

60 Leicester Street, 
Carlton, Victoria 
Phone: (03) 9348 1000 
goingsolar.com.au 


BYRONSHOP.COM 

PO Box 148, 

Warburton, Victoria 3799 
Phone: (03) 9013 1136 
byronshop.com.au 


HERITAGE FRUIT TREES 
Beaufort, Victoria 3373 
enquiries @heritagefruittrees.com.au 
heritagefruittrees.com.au 


HAND FORGED TOOLS BY 
MICHAEL DRINKWATER 
289 Middle Creek Road, 
Greta South, Victoria 3675 
Phone: 0417 381 872 
handforgedtools.com 
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Established in 1998, Green Point Design is 
experienced in all aspects of sustainable 
architecture. Our clients have diverse 
requirements which we help transform into 
beautiful, harmonious and functional buildings. 
We are a small, friendly office and tailor our 
services to suit each project. 


Cheeselinks supply a complete range of cheese 
and yoghurt making ingredients and equipment, 
including our very own Yoghurt Maker! Our 
experienced staff are available to help solve any 
of your cheese and yoghurt making problems. 


Learn from decades of experience! 

Short courses to diplomas. Landscaping, 
Permaculture, Organics, Mudbrick Construction, 
Natural Healthcare for Animals, Self-Sufficiency, 
Herbs, Poultry, Alternative Energy, Goats, Pigs 

.. and much more! Also see our range of 
colourful informative ebooks at 
www.acsbookshop.com. 


For 15 years we have sourced our products from 
Germany's foremost natural paint manufacturer 
who pride themselves in offering the finest 
natural paint products for renovations, new 
buildings, strawbale and heritage applications. 
Fully declared ingredients make these products 
an easy choice. 


We specialise in stand alone solar 
powered systems using quality products. 
We put your best interests first and 
provide reliable after sales service. Based 
in Moss Vale NSW we cover the Southern 
Highlands, Southern Tablelands, Kangaroo 
Valley and the Shoalhaven. 


A Skippy grain mill can make fresh flours 

and rolled grains in your own kitchen, full of 
nutrition and taste, just as nature intended. 
Available in both hand and electric models, it's 
easy and economical, with many top health 
benefits — a grain mill for life! 


GREEN POINT DESIGN PTY LTD 
320 Neill Street 

Ballarat, Victoria 3353 
Phone: (03) 5338 8260 
greenpointdesign.com.au 


CHEESELINKS 

1/148 McClelland Ave 
Lara, Victoria 3212 
Phone: (03) 5282 1984 
cheeselinks.com.au 


ACS DISTANCE EDUCATION 
PO Box 2092, Nerang MDC, 
Queensland 4211 

Phone: (07) 5562 1088 
acs.edu.au 


THE NATURAL PAINT COMPANY 
PO Box 287 Port Macquarie, 
New South Wales 

Phone: (02) 6584 5699 
naturalpaint.com.au 


SEYMOUR SOLAR 
ph 02 4869 3643 
www.seymoursolar.com.au 


SKIPPY GRAIN MILLS 

PO Box 747 

Katoomba, New South Wales 
Phone: (02) 8205 7304 
SkippyGrainMills.com.au 
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Mind food! See our website for details of the 
next Scything PLUS workshop at Hazelcombe 
Farm, Mudgee. Sustainability, self reliance, 
fermented foods, innovative tools and practices, 
horse drawn ploughing, blacksmithing, 
woodworking, scything and more. Network with 
enthusiasts from all around Australia. 


Inspiring sustainable product choices for every 
home & business. Specialists in biodegradable 
catering supplies (retail & wholesale) plus 
Eco-lifestyle products for your whole family 
including Eco-gifts, Green tech, DIY food 
making & preserving. Family business with 
passionate, expert staff and first-rate customer 


Great Family Fun. Design-Your-OWN geodesic 
dome models. Then build them - full size . . 

. Hot houses, shade houses, aviaries, Faraday 
cages, pool covers, sheltered fireplace, under- 
the-stars camping. Same frame - different 
triangular in-fills. Easy, ultra-light, economical, 
strong. Digital/Paper Plans, Phone Help. 


Dexter cattle hardly need introduction 
being well known as the perfect choice for 
lifestyle and performance, ideally suited to 
small properties. Naturally small, and dual 
purpose, producing the best of both meat 
and milk. Dexters are wonderful characters, 
easy to keep, hardy and productive. 


The Chicken Feeder - All about backyard 
chickens. "It is going to make life a lot less 
wasteful.” "It's wonderful. The chooks got used 
to it very quickly." "Very impressed with the 
design and workmanship is very professional." 
"It is lovely to buy something manufactured 
locally." 


Would you like to free yourself from the 
ongoing cost and waste of disposable 
menstrual products? MyPads Reusable, the 
home of RadPads, offer washable cloth pads for 
menstruation and incontinence. Ask about our 
ManPad too! 


HAZELCOMBE FARM 

Ic Totnes Valley Road 
Totnes, New South Wales 
Phone: (02) 6373 4270 
scythesaustralia.com.au 


GOING GREEN SOLUTIONS 

929 Main Rd, 

Hurstbridge VIC 3099 

Phone: 03 9718 0126 

contactus @ goinggreensolutions.com.au 
www.goinggreensolutions.com.au 


SHOOTING STAR DESIGNS 
10325 Chinchilla Wondai Road 
Durong, Queensland 4610 
Text: 0437 076 760 
Phone/text: 0401 828 460 


DCAI Member Services 
Mobile: 0429 436 202 
bendochotel Q) bigpond.com 
dextercattle.org.au 


THE CHICKEN FEEDER 

hello Q chickenfeeder.com.au 
Krugers Sheetmetal P/L 
Meredith, Victoria 

Phone: 0409 027 359 

Find us on Facebook and Instagram 
chickenfeeder.com.au 


RAD-PADS 
Phone: 0416 213 210 
info 9 mypads.com.au 


reusableincontinencepads.com.au 
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your beekeeping needs 


PYTHONPRESS.COM 


Never buy pegs again! Millions of broken 
clothes pegs are dumped on our planet every 
day. There is a solution using stainless steel 
wire pegs - and we save money. They don't rust, 
break, deteriorate in the sun or fall apart, even if 
left on the line. 


Our aim is to inspire and enable people to 

grow their own produce. Join us on one of our 
permaculture courses or sustainable living 
workshops and visit our display farm in Margaret 
River WA where you can see our trials, errors and 
triumphs over the years. 


Hornsby Beekeeping supplies premium 
equipment serving beekeepers from 
Hornsby and Mt. Druitt branches. 
Everything for Langstroth, Warre and 
Native hives including the bees. 


Books on sensitive, sustainable living, esoteric 
agriculture and awareness of the spiritual 
dimensions of life and planet. Backyard Poultry - 


Naturally, Divining Earth Spirit, Stone Age Farming, 


The Wisdom of Water, Sensitive Permaculture, 
Water Spirits of the World, Touchstones for Today, 
The Sheltermaker's Manual, and more. 


Our unscented soaps are handmade in 
small batches using natural ingredients that 
you can trust to keep your skin clean, soft 
and healthy. Ideal for those with sensitive 
skin or allergies such as eczema. They are 
long lasting and produce a creamy lather. 


Logosol chainsaw mills help you convert logs 
into beautiful timber slabs, posts and boards. 
Attach your chainsaw to one of our Swedish 
mills to create an easy to use and accurate 
chainsaw mill. Timberjig / Big Mill System from 
$328, M8 series from $2095. 


WIRE PEGS 

w @wirepegs.com 
Phone: 0402 354 080 
wirepegs.com 


FAIR HARVEST 

jodie Q fairharvest.com 
Phone: (08) 9758 8582 or 
0439 568 131 
fairharvest.com.au 


HORNSBY 
BEEKEEPING SUPPLIES 
hornsby-beekeeping.com 


Buy books direct from 
PYTHON PRESS 
www.pythonpress.com 


FRENCH ISLAND HONEY 

| Clump Road, 

French Island, Victoria 3921 
Glenys Ralph 
frenchislandhoney @ gmail.com 
Phone: 0437 914 663 


LOGOSOL SAWMILLS 
logosol.com.au/chainsawmills 
support @logosol.com.au 
Phone: 1300 769 258 
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45th and 46th 
projects completed 
Since the Autumn 
issue of EG went to 
press, EGFA and its 
Nepali partner the 
Himalayan Light 
Foundation have 
been busy completing 
two more projects. 

As flagged in the 
previous issue, five 
classrooms in the Ramechaap district village of Dura had 

solar lighting systems installed. This project was completed in 
late February and our HLF Manager, Yadav Gurung, said: “The 
villagers are so happy with the lighting support that now they 
can start learning their local dialect under the clean solar 
lights." Then in late March a health post serving 4,000 villagers 
in Beteni in Okhaldhunga District, received solar lighting for its 
ten rooms. EGFA is now fundraising for its next project. 


Beteni health post staff. 


— Alan Gray, Chairman, EGFA Limited. 


$66 per year sees every cent delivered to needy Himalayan 


communities to install solar lighting plants in health posts & schools. 


I. SECURE WEB ORDERING: 


Visit the Foundation's webpage at www.egfa.org.au. 
You can pay via our secure online system using either a credit card or direct deposit. 


ew 


2. Add details below and post with your cheque to: EGFA, PO Box 1318 Broome,WA, 6725 
Name: 


Address: 


Postcode: 


n 
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Australia’s only rainwater 
harvesting tree guard 


* Uniquely designed tree guard 
for Australian conditions. 

* Uniquely designed vents allow 
water that comes in contact 
with the outer surface to be 
channeled inside the guard 
allowing the water to go 
directly to the roots of the plant. 

* Manufactured in Australia 

* Available in three different 

colours 

* The Guards are made from 
Corflute® plastic which 
is fully UV stabilised. 

* Two sets of pre pressed holes 
allow attachment, by way of UV 
stabilised ties, to one or two 
hardwood stakes. 

* Will not and can not blow away. 

* Simple to use and install using inexperienced volunteers. 
* Sustainably harvested Australian hardwood stakes available in correct size. 


Rainmaster Tree Guards Australia 
Ph: 0409 940 257 Mob: 0407 670 522 


E: sales@rainmastertreeguards.com.au W: www.rainmastertreeguards.com.au 


Off The Grid? 


No Worries 
Kits from $3,129 


Power your off 
grid house, shed, 
stables or cabin 
with our Pre- 
wired Solar kits. 


Includes Batteries 
& Panels shipped 
direct to you 

for easy DIY 


: installation. 
Check our website 


or call us for a quote. 


rpc.com.au : ^ 
02 6689 1430 


Savour the fruits of your labour 


From backyard to paddock... 
we have an orchard for you 


Dwarf or standard size, select from a huge range of fruit trees 
our grandparents treasured. You will too! 
Plus berries, grapes and nuts; all too fresh for the supermarket. 


ORDER YOUR TREES ONLINE TODAY 
www.heritagefruittrees.com.au 


b. 


Australia's Premium Supplier of Heritage Fruit Trees 


Our passion is conserving and sharing humanity's rich heritage of wonderfully diverse fruit trees and helping people learn through practical workshops and events. 


ον Sale 
The Missing Masters 


Earth Garden recently discovered, buried deep 
in a dark corner of our relocated warehouse... 


Three Two full sets of Jhe Lot 


Buy a slice of Australian publishing history. 
Own or gift the ultimate resource library. 


A set of The Lot includes nearly every 
issue of Earth Garden from today, 
going back to its founding issue in 
1972. Some out-of-print issues 

are not included. 


Over 160 issues of Earth Garden. 
A stack more than a metre high. 


$475 including postage to any 
address in Australia. 


Only two sets available for sale. 
First in, first served. 


To buy, email: 
infoGearthgarden.com.au, 
or call and leave a message 
on: 0499 357236. 
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Join & get the new WWOOF App! 


: peT 
AQ, 100 NeW SKIS : 
X Biolect Bag Word ded ad cof 
wwoof@wwoof.com.au Phone 03 5155 0218 
WWoof .com.au 


pots 


Timeless 


design, simplicity preservation of 
and efficiency for vegetables for health 
2000 years and wellbeing : 
fades, accessories to suit your needs Fermenting pots from 5L to/25E- 


z 


Reviving forgotten 
skills and knowledge 


SIMPLY SUSTAINABLE 
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connected; ample self sufficient water; fully fenced with 

front & rear access; area boasts schools, shops, wineries, golf, 
tennis and bowls clubs. Say goodbye to power and water 
bills. Set on one acre, this low maintenance, fully furnished 
property boasts its own water, solar power, vegetable 
gardens and unspoiled bush. The original house has been 
renovated with an efficient kitchen, dining area with french 
doors which lead to rear deck/living area and three large 
bedrooms. Northern light streams through large windows 
and the winter sun warms the home. Internal use of timber 
gives a sense of warmth, harmony and absorbs any noise. Full 
length verandahs protect the interiors from summer heat 
and ceiling insulation assists in regulating the home's interior. 
This family home is an extremely rentable property or would 
be perfect for a work from home professional looking for an 
environmentally responsible lifestyle. Email enquiries to: 
inutchie65@gmail.com. Φε GG 


NORTHERN RIVERS NSW. Farm Cottage (self-contained) 
available to rent/exchange Farm help. Currently producing 


TENTERDEN (Shire of Cranbrook) $300,00.00 - $310,000. Dexter Beef/Milk, free range chooks, Fruit, Vegies, herbs 
Prime opportunity as owners relocating interstate. 3 large and also ASH Horses. Beautiful small farm located 
bedrooms, plus office or 4th bedroom (master bedroom 8m between Grafton and Jackadgery, Northern Rivers NSW. 
x 4.5m). Open plan living, dining ἃ chef kitchen; 1 bathroom, Looking for reliable and motivated person/s to share the 
separate toilet & large laundry; large shed, workshop plus sustainable lifestyle we enjoy! Please phone (02) 6647 
car port; solar hot water and solar electricity; NBN satellite 3563 or 0428 401 482. ψδὴ 9 


LANDLINES - For buying, selling or sharing houses and land. Includes a FREE listing on the 
Earth Garden website for three months and periodic Facebook promotion. 


PRICES &ncludes ONE free photo) PHOTOS ORDERING 
$65 for up to 50 words; * Extra photos - * Deadline for the Spring issue is 1 Aug 2017 


$115 for up to 100 words; $30 each. * Secure credit card ordering at earthgarden.com.au. 
$165 for up to 150 words; - Photo size * OR email landlinesgearthgarden.com.au. 
$215 for up to 200 words; minimum- 10005 POR prone 02 D eae tor parve ony 


wording MUST be emailed or via the website. 


$265 forupss MOWO fixes wide, Please include contact details in your Landline wording. 


u 
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COWRA AREA. $629,000+. 
Organically-run smallholding by the 
Lachlan River with riparian rights in 
the fertile Lachlan Valley, 20 minutes 
from Cowra, 2 hours from Canberra. 5 
acre paddock riverside, established 
fruit trees, vegetable garden, 5 
bedroom owner-built, unique stone 
home with enclosed front and rear 
verandas, 2 large water tanks, 2 small 
tanks. Two slow combustion fires 

and reverse cycle air conditioners 
help make this a comfortable home 
in all seasons. Secure houses and 
runs for ducks, chickens etc, help to 
make this property the perfect Earth 
Garden lifestyle. Further information 
and photos see buymyplace.com 142 
Clearview Road, Darbys Falls or contact 
Rob on 0424 756 560. 


ο) GAGS 


earth garden 180 9l 


NSW QLD 


BOWRAVILLE. Home on 116 acres, Bowraville NSW, 1 bedroom 
on mezzanine floor, solar hot water, 24,000 It water storage, 
double garage, gardens and fruit trees, 2 dams mostly native 
bush, private, abundant wildlife and birds, pesticide- and 45 KM TO GATTON South-East Qld. Mountain wilderness 
herbicide-free, 240v power, 10 km from Bowraville. $380,000. retreat. 130 km from Brisbane. 64 km to Toowoomba. 45 
Phone 0499 38726]. yey 


km to Gatton. Build your dream home and live a beautiful, 
peaceful, rural lifestyle you have always dreamed of on 34 
Spectacular acres. Escape the heat to the clean fresh air 
and tranquillity of the mountains. Heavily forested with 
red cedar, ironbark, and pink box to name a few. Dramatic 
views, cool refreshing natural spring water, amazing birdlife 
and bushwalks. Established fruit trees, stand alone solar 
power system 5 kva. Three large water tanks. $176,000. 
Phone Mariyen on 0455 133 645 or (07) 5462 6298. ey 


å 


SUNSHINE COAST - organic hobby farm with 
everything, including established, successful home 
business. 268 Bates Rd, Kin Kin. 3 bed, 2 bath, open 
plan, huge deck, pool. Separate 1 bed, ] bath flat. BIRs 
Large shed with air-conditioned office, 3 phase power. 
2.5kw solar. Other sheds. 10 flat usable acres. Rich 
volcanic sandy loam. Productive permaculture gardens. 
No chemicals 20+ years. 50 mature fruit trees. Bore 
drinking quality water. 3 tanks. 1600 mm rainfall. 
Optional purchase: successful home business of 35 
years www.kinkintea.com.au. School bus at driveway. 
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NBN. 30 mins Noosa/Gympie, 20 mins Pomona. $690,000. 
0439 667 166. Info: www.kinkinhobbyfarm.com. Ge 


EUNGELLA. Looking for a female and/or retired couple to 

live on our property rent free. Our hobby farm is situated in 
Eungella, North Queensland (80 km west of Mackay). The farm 
backs onto rainforest and the person/couple would live in a 
furnished, self contained cabin which runs on solar power. The 
cabin also has a wood fire stove/oven. In lieu of free rent, we 


hope to find someone who is like-minded in terms of being self- 


sufficient ie: gardening, farm animal maintenance, and whatever 
other skills the person may possess. Please contact Andrew/ 
Mirta on (07) 4958 4566. e 


NEAR GYMPIE. First home buyers take advantage of the 
$20,000 grant and build your brand new home on a beautiful 
affordable 5 acre block. Escape the freezing cold winters of the 
southern States and come and live in sunny warm Queensland. 
The 5 acres of usable lush land is flat to gently sloping, situated 


only ten minutes drive to the vibrant town of Gympie near 

the Sunshine Coast in Queensland, home of the famous Music 
festival: The Gympie Muster. This big block has phone, power, 
rubbish collection and mail delivery. Only a short stroll to the 
school bus stop, only minutes to local shops and country club. 
NBN internet connected. 30 minutes drive to Cooloola Beach. 
$477,700 non negotiable. URGENT SALE!!! Contact Rhees on 
0407 398767 or email: rheesl972@hotmail.com. Κ5} 9 


NEAR COOKTOWN. 2 titles on 3.9ha (9.6 acres) of gardens 
and tropical fruit trees surrounded by a conservation 

zone. An open plan dwelling is supported by mains power, 
satellite internet and land line telephone with a council 
graded road to front gate. Property is on a north east 
aspect at 415m above sea level with expansive views, a 
large dam fed by three springs supplies abundant water all 
year round. Large bamboo stand good for building, school 
1.5 km, sealed road to Cooktown 45min, Cairns 4 hours, 
steel shed/workshop, 3 bay carport, 2 bay shed/workshop 
$690,000. Contact Barry on (07) 4069 5528 or email: 
allwheels@skymesh.com.au. (ey 4 
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PYRENEES. Dreaming of a genuine Pyrenees lifestyle 

property? Inexpensive living - wind and solar power, extensive 
rainwater storage, unlimited firewood, food-producing like fruits, 
nuts, berries, vegies, etc on very fertile soil. Park-like setting — 
extensive collection of deciduous and evergreen trees and shrubs, 
roses, daffodils, etc. Abundant native bird and animal life, tranquil 
surroundings. Very comfortable stone-clad house with many 
special features. Detached guest unit, elevated concrete deck. 
Wood-fired pizza oven, conservatory with gas barbecue. In-ground 
pool. Large powered sheds. All equipment included - registered 
4x4 Nissan ute, tractors, mowers, chain saws, saw bench, wood 
splitter, wood-working and welding equipment. Solid stone hut, 
picnic area with shelter, tank, etc. Seasonal creek, dam. Timber 
plantations -- black walnuts, Californian redwoods, native pines, 
sugar gums. Natural forest on slopes, easy access to Pyrenees 
forest tracks. Reluctant sale due to advanced age - 150 beautiful 
acres for $495,000 (negotiable). Ring (03) 5354 8241 for details and 
photos. yey 


APOLLO BAY. Binnawee Co-operative is a registered six-family, 
jointly owned, rural community successfully operating on 250 
acres in the beautiful Wild Dog Valley 4km from Apollo Bay for 40 
years. The Otways and Great Ocean Road are one of Australia's 
most popular attractions. Each family's individual shareholding 
entitles them to exclusive use of their specified dwelling and 
shared ownership of the remainder of the property similar to a 
body corporate. Two grandparent owners each with three married 
children have thirteen grandchildren between them of varying 
ages who enjoy the great bush, wildlife and beach. An interesting 
variety of professions is represented among the member families. 
The shareholding for sale is one family's one third share (The other 
five shareholdings vary in size from 6 per cent to 20 per cent) which 
entitles the family to exclusive use of a comfortable four bedroom 
^ome with all mod cons. Sadly, after 40 memorable years, at age 
25 with a variety of ailments we need to vacate our little piece of 
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paradise. Dare to think outside the square and consider, because 
of Binnawee's unique communal nature and its attractions, a 
joint or shared ownership with family or friends. $550,000. Email: 
athokin@gmail.com. Phone (03) 5237 6347. ysy 4 


STRATFORD, GIPPSLAND. Escape to the country with the 
benefits of living in town. This fully restored historic home in 
Stratford in beautiful central Cippsland faces the Avon River and is 
a short walk from the main street and the rail line to Melbourne. 
Quaint and quirky three-bedroom home with two light-filled 
living rooms, wood heaters and separate study with loft storage. 
Fully renovated kitchen with large pantry featuring local timbers, 
period pressed metal and quality appliances. Three separate 
bathrooms, one with disabled access, another with original 

claw foot bath. The floor plan lends itself to the possibility of 


dual occupancy, ideal for a B&B subject to council approval. 
Sustainability features include raised vegetable gardens, chook 
pen, solar electricity, rain water tanks and solar/heat pump hot 
water. Stratford is a small, friendly community with two schools, 
swimming pool, active sustainability and Landcare groups, 

and a strong focus on the arts. The Courthouse Theatre is the 
community hub with a film group, gallery, workshops, community 
cnoir and regular theatre and music performances. The Avon 
River is on your doorstep and the beautiful Alpine Ranges, 
Gippsland Lakes and 90 Mile Beach a short drive away. $299,000. 
Contact the agent Lisa Wegener 0401065 422. € GG i 


SA 


NORMANVILLE, FLEURIEU PENINSULA. Three bedroom passive- 
solar family home on 920 square metres (approximately X4 acre) in 


lovely seaside town 80 km south of Adelaide. This well-insulated home 


requires minimal heating and cooling — energy efficiency combined 
with solar PV system means no electricity bills. Six year old "Rivergum" 
home has large master bedroom, ensuite and WIR, all bedrooms 

with BIRs, large central kitchen, two generous living areas and double 
garage UMR (total area 209 square metres). 3 kW solar with 52cent 
feed-in tariff. 50,000 L rainwater storage, plumbed to house (mains 
also connected). Solar hot water. Established permaculture gardens 
with 23 fruit trees, large chook run and vegetable patch. Walking 
distance to shops, cafés and R-12 school, approximately | km to beach. 
NBN connected. $399,000. Photos and floorplan http://adminl300. 
wixsite.com/3lkatherinedrive. Enquiries to Cindy on 0401 921319 or 
cindymoller2@gmail.com. Κ5} δ» 


ST HELENS. 22 Jeanneret Crescent, Binalong Bay - Designed to 
make the most of the north facing coastal location, every detail 
of this eco-friendly home has been cleverly thought through as 
part of the design process, built in 2001. Features include stone 
foundation, strawbale, mudbrick and cob construction, recycled 
timbers throughout, composting toilet, outside greywater system, 
solar powered, approximately 32,000 litre water storage. Separate 
Dojo meditation room or third bedroom. Garaging and carport, 
walking meditation labyrinth, fire pit and medicine wheel. Priced 
to Sell $460,000. Contact Kristi at View St Helens 41a Cecilia 
Street St Helens, email kristichapple@viewmail.com.au. Ph 0447 
018 889. κο 9» 


Huon Valley. Comfortable country home 3 bedrooms, high 
ceilings, separate dining. Beautiful gardens, pasture & light bush. 
Two acres with long creek frontage. Shops & beach nearby. Bush 
trails, rock pools, platypus. Mains water & weekly rubbish pickup. 
Many small business opportunities. Small deposit. $275,000- 
285,000 negotiable. Balance in 60/90/120 days. Phone owner 
after 6pm 0407 857 515. Κο δε 
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— ROBERT LOUIS STEVENSON 


MY DETAILS PAYMENT DETAILS 


Na τα. ---------------- CHEQUE / MONEY ORDER for $ 
Address: A Ὁ ον με. payable to Earth Garden P/L 


a “ἘΝ . Postcode _ OR charge $ 
r^ ger maine e m I η το [] visa [_] MASTERCARD 


EG SUBSCRIPTIONS Card Number 


Expiry Date __ / ΟΝ. .. 


[] | year (4 issues) $44.00 
[_]2 years (8 issues) $88.00 


GIFT SUBSCRIPTION TO 


$80.00 -— ————— Cardholder's Name (please print) 


Signature 
[ ] overseas (1 year) 


Start with issue number —— 


NOTE: we do not store credit card details 


E 2 a ostcode:_ 
C] for myself [ ]gift SENDTO: Earth Garden 
PO Box 1318 Broome, WA, 6725 


visit earthgarden.com.au phone: 0499 357 236 (please leave a message) 


WE DON’T SEE WASTE, 
WE SEE POTENTIAL 
COMPOST INGREDIENTS. 


MUSSEL SHELLS 
AND — ARE IN 


ΡΞ ou EXPECT Y 
NEW ZEALANDS 


BE «x 
Peter Yealands EE 


